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AMERICAN CANS 


“Good cans and when you need them”. That is our slogan. 
Our every effort is directed to the making of the very best cans 
possible to make and then shipping them when you need them 
—not the day after, but if possible to reach you the day before © 
they are needed. 


Our manufacturing plants are located at points convenient to 
the great packing fields and orchards giving the opportunity of 
prompt service and low freight charges. 


All our resources are at the back of “Good cans and when 
you need them. 


American Can Company 


Chicago San Francisco 
Portland, Ore. NEW YORK Hamilton, Ont. 
Baltimore, Md. 
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Zastrow’s Patent Pineapple 
Sizer and Slicing Machine. 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 


This machine has been in use for years; and has proven a perfect success 
It not only does more work than any other machine of its kind in use, Lut 
turns out a better and more marketable arti ‘le. It sizesthe pine to the re- 
quired diameter to suit the can, and slices it to any desired thickness. By 
inserting set of small knives, it willsegment the slice and produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 

Used by the princival packersof the United States, Canada, Mexico, 
B; hama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc. 


GEO. W. ZASTROW, Mechanical Engineer 
1404-1410 THAMES STREET BALTIMORE, MD. 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g, W. Va 


Wheeling, W. Va. “ta 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
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TIN PLATES 
CHARACTER 


“QUALITY COKES” 


MANUFACTURED BY 


WASHINGTON TIN PLATE CO. 


WASHINGTON, PA. 
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AYARS UNIVERSAL CONTINUOUS CAPPER 
FOR ANY SPEED REQUIRED 


AYARS ROTARY PEA and BEAN FILLER 


Ayars Machine Company, nex jersey. 


BROWN, BOGGS CO., Lrp., Hami.ton, Ont., Sole Agents for Canada. 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 


FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Just as we closed our forms last week there was an- 
nounced one of the most important events to the business 
of this country that has happened in a long while. We re- 
fer to the passage of the 5 per cent. rate advance for the, 
railroads. The agitation to secure this advance has been. 
so long carried on, the predictions of dire and disastrous 
results have been so frequent and insistent on the one 
side, and the promises for a millennium in business on the 
other, that the granting of the request must be considered 
as of the greatest importance. But we now feel like say- 
ing: Now let’s see what you are going to do. Undoubt- 
edly all business is hampered or promoted by the effi- 
ciency or lack of efficiency of the common carriers, and 
we have been one among the many to say that if the effi- 
ciency of the railroads depended upon this 5 per cent, ad- 
vance in freights, give it to them, and let us see this great 
obstruction to all business wiped away, and the floodgates 
of prosperity thrown open once more. It adds one more 
bright promise for the new year, and we hope that all the 
promises of good things in store for us are rapidly and 
completely realized. We will say more—we believe they, 
will be. 

The week before Christmas—and the week after— 
may always be written down as the dullest weeks of the 
entire year in the canned food market. The Governor of 
Maryland, therefore, did well in establishing Saturday, 
the 26th, as a legal holiday, thus making the Christmas 
feast extend over three full days. Our week accordingly. 
ends on Thursday afternoon, and we call our readers’ at- 
tention to this particularly, as they will note the markets 
and all else have been advanced in proportion. We close 
our forms this week on Thursday—a short week, and we 
hope for all a merry one. 
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While you are waiting for a resumption of activities 
in the market we want to call your attention to the im- 
portant meeting of the tomato canners in Baltimore Jan- 
uary 7th, 1915. The official notice as sent out by the Na- 
tional Canners’ Association, under date of December 22d, 
reads as follows: 

December 22, 1914. 

To the Tomato Canners of the United States: 

Gentlemen : 

The National Canners’ Association has been 
requested by a number of tomato canners to or- 
ganize a section of the Association to be known 
as the Tomato Canners’ Section, similar to the 
sections now organized by the Pea Canners and the 
evaporated milk manufacturers. 

There are a number of important matters that 
the tomato canning industry as a whole. should 
consider, and it is thought that these matters can 
best be handled in this manner. 

One of these is the necessary steps that should 
be taken to start the movement for export trade 
in canned tomatoes. Another is the tomato blight, 
which is interfering with the quality of tomatoes in 
some sections. 

It has, therefore, been decided to call a meet- 
ing at the Emerson Hotel, Baltimore, on January 
Y, 1915, at 10.30 o’clock, and an invitation is be- 
ing sent to every tomato canner in the United 
States. 

The meeting will doubtless develop several 
other important subjects, and your earnest co-op- 
eration and assistance in helping to make this meet- 
ing a success are solicited. 

Please understand that there are no dues con- 
nected with the organization of this section, the 
overhead expenses being taken care of by the Na- 
tional Canners’ Association. 

It makes no difference whether or not you are 
a member of the National Canners’ Association. 
We want you present. . 

If this matter appeals to you, we will be pleased 
to have your acceptance of this invitation, together 
-with the suggestions of any subjects pertaining to 
the tomato canning industry which should be dis- 
cussed. 


Yours very truly, 
FRANK E. GORRELL, Secretary. 


We comment more extensively on this matter in our 
Editorial, and we just simply. want to impress upon all 
' tomato canners, here, that they should be present. It is 
easily possible to have another quite large Baltimore Con- 
vention out of this, and we can assure them that the Na- 
tional Association will only feel complimented by a good, 
large attendance. 

As far as the actual market is concerned, it would not 
be too much to say that there is none. What few trans- 
actions have taken place have been upon such a small scale, 
as a rule, as to make no ripple in the quietness of the office. 


Prices and conditions are just the same as two weeks ago, 
with indications pointing to a renewal of interest in an in- 
creased form after the turn of the year. Every one seems 
to feel that business will be much better after stock-taking 
time, and where all feel that way some results must be cer- 
tain. 


PATENT NOTES. 


Notices of Patents issued at Washington that are of 
interest to canners or canning machinery houses are pub- 
lished under this heading each week. . For further in- 
formation we suggest you write to William N. Moore, 
Patent Attorney, Loan & Trust Building, Washington, 
D. C., who will answer inquiries and inspect Patent Files 
at a nominal figure. 


1,118,972. Crown-Cap-Assorting Machine.—Jose Torres, 
New York, N. Y. Filed July 9, 1913. Serial No. 778,053. (C1. 
193—24.) 

1. In a crown cap assorting machine the combination of 
a hopper adapted to receive a mass of caps, a traveling belt, 
selecting fingers adjacent to the fingers whereby caps which 
are cork side down pass under the fingers, down the reversing 
chute and fall properly positioned on the belt. 


1,118,217. Machine for Marking Can-Tops—Herman Nel- 
son, San Francisco, Cal., assignor of one-half to Walter H. 
Trotter, Oakland, Cal. Filed Feb. 11, 1914. Serial No. 818,178. 
(Cl. 101—84.) 

1. In combination with means for confining two piles of 
objects, a rotary device between said means, having thereon 
means for impressing a character on one of said objects, con- 
tinuously moving means for raising all except the lowermost 
object of the first-named pile, means actuated by said continu- 
ously moving means for withdrawing said raising means after 
the lowermost object has been transferred, and means operat- 
ing in harmony with said continuously moving means for actuat- 
ing said rotary means to impress a character on said object. 


1,118,049. Sifting-Top Can—Edward Philip Pullen, Hack- 
ensack, N. J., assignor to B. T. Babbitt, Jersey City, N. J., a 
Corporation of New Jersey. Filed Feb. 20, 1914. Serial No. 
819,871. (Cl. 221—61.) 

The combination with a can-body, of a head provided with 
a peripheral rim bl, seamed to said body and inward of said 
rim formed with a sunken portion b2, and therefrom formed 
into a vertical circular projection b3, having a down-turned wall 
b4, surrounding a central opening, said vertical projection ex- 
tending above said rim, a perforated plug fitting the wall b4, 
formed with a peripheral rim cl, to engage the surface b5, of said 
vertical projection and having a downwardly depending wall c2, 
fitting snugly said wall b4, to prevent the plug being pushed 
too far accidentally or otherwise into the opening of said 
can-head and a cover a, provided with a down turned flange 
terminating in an external bead al, said flange fitting snugly 
over the circular projection b3, thereby providing an air-tight 
closure for said can-head. 


1,118,879. Lid-Fastener for Milk Cans.—Charles C. Rief- 
snyder, Des Moines, Iowa, assignor of one-half to John Mc- 
Cray, Des Moines, Iowa. Filed Feb. 13, 1914. Serial No. 
818,256. (Cl. 31—78.) 

1. A device of the class described, comprising coacting 
members pivoted together, one of said members being ex- 
tended beyond the pivotal point, and a hook on the extended 
end of said latter member and adapted to engage the other 
member, said hook being disposed interally and having its 
free end extended beyond the line of its member. 
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DO NOT FORGET TO WRITE ABOUT 


SEEDS 


LO 


Ask for anything you want used by Canners. 


We are prepared to name prices for all Seeds used 


by Canners. Write us at any time. Try us. 


Our reputation is a guarantee. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms FOUNDED 1784 BRISTOL, PENNSYLVANIA 


LOCK SEAM BODY 
FORMING MACHINE 


STEVENSON 
LATEST 
IMPROVED 


Lock Seam Body Forming Machine, with side seam soldering attachment, for locking and forming round, square, oval or rectangular can bodies. This 
machine is far super to any other on the market. The expansion horn is secured to a slide, and at every blow of the hammer it is driven flat upon 
the anvil block: this insures a straight edge, a regular diameter on each end and a perfectly fitting body for the tops and bottoms, the saving of a large 
quantity of solder in floating on the ends and also enables the heading machine to do satisfactory work. And, if desired, the crimping machine can be 
eliminated. Easily and quickly changed for forming various size bodies and when operated even up to a speed of 120 revolutions per minute is practically 
noiseless. The capacity of the machine is 60,000 perfect formed bodies in ten hours. 

Protected by U. 8. Patents issued under dates November 19, 1901; June 20, 1905; and free from any infringements. 


STEVENSON & CO., Inc. 601-7 S. CAROLINE STREET BALTIMORE, MD. 


MAKERS OF STUD-HOLE AND SANITARY CAN-MAKING MACHINERY 
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The New York’ Market 


The Old Year is now past with its history—New Year opens with promise of a better 
time—Tomatoes are firm—Corn is expected shortly to be in more demand—All 


other lines have been light but better times are now looked for—Picked up in passing. 


Reported by Telegraph 


New York, December 25. 


The Market.—And this is the last communication for 
1914. The year is passed. Its record is complete. Its work 
is finished. What has been written in the scroll is inefface- 
able. What has been left undone that should have been done 
can never be finished. But canned foods men are individuals 
of action. They have not left undone the essential things 
which should have been done. Quite the contrary. They 
have gone on and have performed their work with energy 
and with an appreciation of the possibilities and necessities 
which have urged forward the canned foods business as it has 
never been urged forward in twelve months before. And 
they have only just begun. The work outlined for the com- 
ing year is so much greater and so much more comprehensive 
that it will far outrank anything hitherto attempted, and 
when it is finished the workers can say with truth that they 
have wrought as well as they knew. It will open early in 
the year with the convention at Grand Central Palace, where 
it is intended to present a concrete example of the value and 
utility of canned foods which will surpass all other events ever 
undertaken. It will require a lot of work and the expendi- 
ture of much money and time, but once the work is done the 
whole industry will benefit so largely that it cannot be ques- 
tioned. Fortunately, the industry seems to have become 
aroused to its possibilities, and what has been done this year 
has had the sanction of all those who have to do with the 
business in any capacity. It is a fitting closing to the old 
year. It is an even more fitting opening for the new. 

The market this week is quiet. The only buying is the 
retail picking up of small lots calculated to carry the dealer 
over the low places and enable him to satisfy his customers 
until the business opens up in the early season of the coming 
year. Prices are in a condition of status quo, with little 
indication of change either up or down for tne next week or 
two. It is quite impossible to say what will happen, but the 
indications are that sales will improve after the turn of the 
year and business will pick up, with better prices and better 
inquiry from all directions. The condition of supplies on 
hand is such that an advance is expected as soon as demand 
improves. But, of course, the wisest dealer cannot say when 
business will improve. That is quite beyond him. But he 
looks forward to the future and asserts that the better sea- 
son is coming and that all of the leading lines will feel the 
impulse of the movement shortly. 

Tomatoes.—The market this week is unchanged. Indeed, 
sales have been so light, excepting for the slight filling in 
which was mentioned that they have hardly made a market. 
Buyers say they can find plenty of No. 3s at 65c, and any 
quantity of No. 2s at forty-five cents f. 0. b. cannery. But 
they do not say that they are buying very extensively. How- 
ever, the filling in process affords some movement and sales 
have been numerous in small lots for immediate delivery. 
And that is about all the market holds at the close of the year. 
The situation is considered fairly satisfactory and the antici- 
pation of better movement is really the controlling factor. 
The year has been fairly active in tomatoes. Perhaps it hasn’t 
been as satisfactory since the pack finished as very many 
hoped to see, but the price for desirable grades have held up 
remarkably well, considering the assaults which have been 
made upon it and the outlook now favors improvement at al- 
most any time. The effects of the war were felt in the reduc- 
tion of general buying, not in any important way upon to- 


matoes themselves. Quite the contrary. The market has re- 
mained steady throughout the disturbed period and is now 
in a good condition, notwithstanding the efforts of certain 
interests to discredit tomatoes and reduce the price by as- 
serting that the quality in many instances is unsatisfactory. 
The outlook is promising and very many are of the opinion 
that the situation offers a good opportunity to make money. 
It will be a week or two yet before trading starts, but when 
it does begin it will be well worth while, it is believed. 

Corn.—No change was reported in corn this week. Sales 
are chiefly in small lots and for immediate delivery. Buyers 
have been chary with their orders and holders have not at- 
tempted to force business by offering their goods at reduced 
prices. Conditions favor holders, and have favored them for 
some weeks. But the dullness in the market and the impos- 
sibility of selling any considerable quantities have contributed 
to keep the market more or less dull and apparently quiet. 
Stocks on hand are believed to be only relatively large and 
increased prices are expected as soon as the trade begins to 
place orders after the turn of the year. During the months 
since the pack was ended the aspects of the market have not 
changed materially, though, there has been a small improve- 
ment noted, when one week is compared with another. Plenty 
of opportunity exists for improvement now, but most interests 
are sanguine and expect to see this improvement shortly. 
Meanwhile, they are not urging sales and are not attempting 
to force down the market by offering their goods at reduced 
rates. This seems to be the attitude of all interests. They 
are quite willing to wait for the turn of the tide which will 
bring them larger orders at higher values. 

Peas.—The year proved better for peas than was ex- 
pected. Sales were made in sufficient volume to carry out 
about everything that was packed shortly after the season 
closed. Not much was left over, excepting perhaps in the poor- 
er grades. Fancy and better grades were all taken early and 
the changes which followed that fact were such that prices 
have remained firm ever since. Meanwhile, retailers have been 
doing a good business and sales over the counter have been 
liberal . This, of course, means that replenishment must come 
before many weeks and the realization of that fact will bring 
about firmer conditions and higher prices. Futures which 
have been offered by some packers have attracted almost no 
attention. Buyers are not yet ready to agree to take any 
quantity, even though the offerings are all at last season’s 
opening figures. Trading will follow before very long, how- 
ever, and promises to be liberal. 

String Beans.—The pack was light in the better grades, 
though medium and low grades were put up in ample supply 
for all requirements. The result has been dullness and weak- 
ness in the poorer grades and a steadiness in the better quali- 
ties which has kep them firm. Trading in small lots chiefly, 
though here and there a few offerings of considerable size 
have been reported. This is not common, however, and in the 
main the market has been limited to relatively small lots. The 


price remains firm as the year closes and sales are made only 
as necessary te maintain the stocks in buyers’ hands. 


Asparagus.—The market remains fairly active and firm at 
quotations, but business is light and sales in the main are in 
small lots. This has been true ever since the packing sea- 


son closed, though it opened with the largest sales ever known. 
The conditions which have governed since have not influenced 
important sales much of the time and holders have often 
offered slight concessions to get something moving. That is 
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no longer necessary, however, and the position of the market 
is well considered at present. Stocks are not excessive and 
any degree of active business would carry out everything which 
could be spared in the better grades. 

Fruits.—The market for all varieties closes the year a 
little quiet. This is partly due to the general conditions and 
partly to the fact that considerable quantities are no longer 
available. Immense sales have been made to go abroad and 
this has had a tendency to clear out the most wanted goods 
and prevents their being offered in the domestic market. How 
extensive the exports have been it is impossible to say with- 
out official figures, but they have undoubtedly been quite suf- 
ficient to prevent any overstocking of the market in this 
country. Prices are steady on all varieties, and there is noth- 
ing to indicate any immediate change. Indeed, the outlook 
distinctly favors holders and they can reasvrrably anticipate 
improvement in the price of the best qualities which they hold. 

Apples.—The conditions covering the production of apples 
this season have been such that trade has suffered by reason 
of the unseitled market. However, the prospect of reasonably 
active business in the future will have a tendency to put the 
market upon a better basis for the opening of next year. 

Peaches.—Not many of the best qualities are left in 
California. And any important business will reduce that quan- 
tity so seriously that it would be hard to obtain liberal sup- 
plies. Most holders are firm in their views and are of the 
opinion that trade will improve and that sales will shortly 
be made at higher values. The supply on hand is ample for 
all requirements, but as a whole the market promises to 
remain firm until the new packing season furnishes further 
supplies. 

Berries.—All varieties were short this season and it is 
quite impossible now to secure any considerable quantities in 
any one quarter. Holders are firm in their views because 
of the shortage and refuse to allow stock to go without pay- 
ing full price. The effect of this is to create a condition 
which makes it more or less difficult to find anything beyond 
the bare necessities of the case. The supply is too small to 
allow much jockeying and it looks as though some glades 
will be entirely exhausted before the new pack is ready for 
distribution. 

Salmon.—If the statements of the liberal sales to go 
abroad are true it is quite evident that salmon will be a very 
scarce commodity before the new pack is ready for delivery, 
even though nearly nine million cases were put up this year. 
The sales have kept pace with the output and business has 
been done in quantities which a few years ago would have 
been deemed quite impossible. Prices at presnt are firm and 
sales are made only to justify necessary requirements. Hold- 
ers refuse to make concessions and are unquestionably looking 
ahead to the time when they will be able to dispose of every- 
thing they have at high prices. It is freely predicted that the 
market will be virtually bare by the time the next season’s 
pack is ready to deliver., 


Sardines.—The pack was short this year and business has 
been somewhat hampered because of this fact. While no 
official figures are available it is certain that the quantity 
which can be sold will fall far short of what it was last 
year. Business is done only as wanted and in nearly all in- 
stances buyers must pay full outside figures for the stock 
they need. These facts cover the conditions which have con- 
trolled the principal varieties since the canning season opened 
in 1914 and they constitute a reasonable accurate forecast of 
what may be expected within the next few weeks. 


PICKED UP IN PASSING. 


Most of the lobster fishermen and a majority of the 
packers of Prince Edward Island oppose the closing down 
of the canneries next year. The proposition has been made 
because of the decline in the price of lobster, due to the 
war. But it is pointed out that if the canneries are closed 
buyers will go to something else, possibly crab meat, and when 
the canneries do open they will have to readjust themselves 
to the new conditions. Last year the pack on the island was 
54,798 cases, valued at $986,364. This year the quantity in- 
creased slightly and was valued at‘$1,000,000. The island 
has 195 canneries, valued at $165,710; 609 gasoline boats 
with fi132,870; 1,365 sail boats, worth $b7,036, and 390,000 
lobster traps, valued at $20,000. 

L. P. Haviland, Camden, N. Y., has been a trade visitor 
this week. 

' A. R. Hunt, of the Oswego Preserving Company Oswego, 
N. Y., was a visitor in the West Side grocery trade this week. 

A. F. Frank, of the Fredonia Preserving Company, Fre- 
donia, N Y., spent several days in New York this week. 

N. J. Griffith, of the Stittville Canning Company, Stitt- 
ville, N. Y., was in New York a few days this week making his 
headquarters with W. H. Dudley & Co. 


According to one broker he offered one car of standard 
No. 3 tomatoes at 62%c, for which he received a dozen or- 
ders, but was unable to secure any more stock at that figure 
since he has sold a number of cars at 65c f. o. b. factory. 


According to figures compiled by ex-Alderman Schloss, 
grocers of all varieties and grades in Greater New York ag- 
gregate 25,975. Of this number, what are designated as 
grocers number 11,000, delicatessen, 2,000, butcher shops, 
6290 salt fish dealers 157 provision dealers, 265, or 19,712 
sell canned foods in some form and variety. Very many of 
these are, of course, small dealers, yet, the aggregate sales 
must be enormous during the year. 


Letters from Delaware say that the past season has been 
disastrous for canners, notwithstanding the expectation that 
the war in Europe would largely increase demand for canned 
— Some of the canners are represented as feeling discour- 
aged. 


A circular issued by the J. K. Armsby Company calls 
attention to the tact that at the close of business on De- 
cember 31 it will have reached its golden year. The circular 
is interesting since it gives in condensed form a brief history 
of the canning industry. It says that California began can- 
ning in 1860 and by 1865 was trying out 12,000 cases a 
year. Compare this with the pack of 1913, 6,200,000 cases, 
the last official figures available and one has a quick view 
of the business of canning which is at once instructive and 
inspiring. Salmon canning began in 1864, and five men were 
employed. Th epack for 19.4 was 8,069,147 cases, and 
thousands of men were employed in the work. James Ken- 
dall Armsby, the elder, established the business at Biloit, Wis., 
in1865, and was its president until his death, in 1894. James 
Kendall Armsby, second, did his first work for the company 
36 years ago. He succeeded his father as president, and has 
been head of the house ever since. From the small beginning 
in Biloit has grown the present great business organization, 
almost as wonderful in its way as the growth of the canning 
industry itself in which it has been a prominent factor since 
the beginning. It’s jubilee year will be marked by the same 
construction and progressive spirit which has characterized its 
management from the beginning. 


Frank E. Gorrell, secretary of the National Canners’ As- 
sociation was in New York last week discussing arrangements 
for the coming national convention in February. Details are 
not essential at this juncture, but this great, constructive fact 
stands out as a matter of importance to every canned goods 
man. He is endeavoring to provide for the installation of a 
canning exhibit which will occupy two floors in the Grand 
Central Palace, where the convention will be held and where 
those who dwell in and near New York, approximately a 
tenth of the total population of the country can see canning 
plants in actual operation. On another floor he plans to 
instal a motion picture exhibit where methods of preparation 
and preservation of other varieties than those demonstrated 
can be seen from the gathernig of the raw material to the 
sealing of ‘the cans and the packing of the cases. While this 
is a very ambitious project it is the most construction at- 
tempt to increase the consumption of canned foods ever made 
and when it is all over Secretary Gorrell and those instru- 
mental in developing this idea will be entitled to the thanks 
not alone of the industry itself, but of the great and growing 
army of consumers who will be given an opportunity to learn 
how canned foods are prepared and preserved, and that in- 
formation will effectually answer the question whether they 
are wholesome or not. ~ 

Philip J. Brady writes from Seattle that demand for sal- 
mon is fair, principally for chums. Nothing is now procurable 
below 80@85c. Pinks are firm, with but few left at 90c. 
Medium and cohoes are in fair supply. Red Alaska is firm, 
but quiet. Probably prices will advance sufficiently in the 
future to cover carrying charges. 

While here last week Frank E. Gorrell, secretary of the 
National Canners’ Association, told some of the difficulties 
which confront packers who want to export goods to South 
America. The tariffs there are high. On canned fruits in 
syrup they are, in some instances, $7.00 in gold per case, 
while the value is not exceeding $3.50. And there is a vast 
tangle of regulations and other obstacles which will require 
negotiations to overcome. The National Association has ad- 
dressed itself to the task with its accustomed energy and 
favorable results are expected. 

No. 3 standard Maryland tomatoes were sold in one 
instance for 62%c. f. 0. b. 

The cold weather of the past few days has caused a 
stronger market for oysters. 

This closes the book for 1914, and a pleasant holiday 
season and a prosperous New Year for all is the sincere wish 
of HUDSON. 


“Ses 
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CANNING ITEM NEWS AND NOTES. 


About twenty-five hundred dollars has already been sub-. 


scribed towards the erection of the factory at Bath, N. Y., 
which will be a co-operative concern. The stock is supposed 
to be a seven per cent. guaranteed article. The subscriptions 
are being received at the Bath Board of Trade. 

The factory at Kane, I1!., was completely destroyed by fire 
in the laiter weck of November. Much new machinery had been 
installed and the loss is estimated at $15,000. 

The Placentia Preserving Company’s factory at Placentia, 
Cal., was the last in the State of California to close its doors 
for the season. They ran on tomatoes up until a few days ago. 

Charles H. Bentley, sales manager for the California Fruit 
Canners’ Association, arrived in New York Tuesday after a trip 
from the Coast, in which he covered all of the principal mar- 
kets. He will remain for several days, his headquarters being 
with North & Dalzell, the New York representatives of his 
house. 

The New Castle (Pa.) branch of the American Can Com- 
pany is said to be working to their capacity in order to make 
quick delivery of fifteen million cans needed by the Cudahy 
Company, of South Omaha, to fill their meat orders. 

Robert Lindenberger, a large packer of Alaska salmon, 
is in New York, making his headquarters with Butler & Sar- 
gent. ° 

The Red Creek (N Y.) Canning Company closed its fac- 
tory towards the last of November, they having closed down 
on their run of apples. 

Adamstown, Md.—Fire destroyed the warehouse of the 
Adamstown Canning Supply Company early in November, and 
the loss of 360,000 cans of corn, hundreds of empty cases, sev- 
eral vehicles and a quantity of machinery amounted to $20,000, 
one-third of which was covered by insurance. ‘ 
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Lockport, N. Y.—Fire of incendiary origin destroyed Ri- 
nelli Bros. canning factory here, the loss amounting to $7,000. 

Cedarsburg, Wis.—The Cedarsbury Canning Co. is erect- 
ing a new plant here, to be ready to take care of next season’s 
crops. 

Shirley, Ind.—The Shirley Canning onitines is consider- 


ing the extension of its plant so as to be able to take care of 
larger crops. 


Orenco, Ore.—A unique feature of the organization of the 
Orenco Canning Company, completed a few days ago, is that 
$500 worth of stock was set aside to be purchased by the 


school children of Orenco with money earned by them during 
the summer. 


} Oakland, Cal.—The Heinz Pickle Company will establish 
a branch factory in this city. 


East New Market, Md.—The canning factory of Hubbard 


& Reid was destroyed by fire the latter part of November, with 
a loss of $20,000, partly covered by insurance. 


New Iberia, La.—E. A. M’Ilhenny, who operates a cannery 


at Avery Island, is contemplating the erection of a cannery at 
New Iberia. 


THE BLISS CATALOGUE OF CAN-MAKING MACHINERY. 


Under catalogue number ‘‘Section 18,’’ the E. W. Bliss Co., 
of Brooklyn, has just issued a neatly printed, and very com- 
plete representation of their automatic can-making machinery 
line. The engravings show the various machines as clearly 
as could photographs ,and full particulars are given regarding 
the ability and capactiy of each machine. The whole line for 
the manufacture of sanitary cans is shown, and also their 
line of up-to-date double seamers for closing the cans. It is 
a catalogue that every can-maker and canner should have on 
hand, and they will send you one if you express your wish 
on a postal card. Address them at 25 Adams street, Brook- 
lyn, N. Y. 


CANNING QUALITY PLUS 


In the canning industry as in every other business there are certain elementary 
principles that must be observed if the factory is to keep out of bankruptcy. 
Some of these rules were referred to in the remarkable address delivered by Mr. 
Ames before the Wisconsin Pea Canners’ Association at Milwaukee the other day. 
We need not recapitulate, but in his emphasis upon quality he made you feel that 
above the ordinary efforts to maintain standards there is something higher, there 
is Quality Plus— 


LIBERTY SALT 99.7% PURE 


Quality must not only be packed in your cans but it must be safeguarded against 
deterioration with the passing of time. 

The use of an inferior salt is like locking a burglar up in your warehouse with 
your choicest goods and then going snugly home for the night. 

The lime that impure salt contains is a hardened offender against quality even in 
the finest brands. It hardens the water, toughens the fiber, adds bitterness to the 
taste—in j;fact reduces quality from the plus to a minus quantity, and steals 
reputation from your label. 


LET US SEND YOU A SAMPLE OF LIBERTY—THE SALT OF QUALITY PLUS 


THE COLONIAL SALT COMPANY 


CHICAGO, ILL. BUFFALO, N. Y. 
431 S. Dearborn St. AKRON, OHIO D. S. Morgan, Bldg. 
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W. BLISS 


Bliss Automatic Sanitary Can Body-Maker, No. 22-N 
With Automatic Blank Feed and Precision Feed 
125 A MINUTE 


Patented 


Representatives for Chicago and vicinity: 


LEWIS STRING BEAN CUTTER—!mprovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 


Iron drum, heavier frame, all 
feeding hoppe 
sticks, stones, nails or any bapa substance to pass under the knives 
without breaking any of the pa 

— of drum, carried to the knives, cut and dumped ente the vibrat- 


to the end ef bean. Ca 


Manufactured under patents May 14, 1901. 


IMPROVEMENTS CONSIST OF 
ear drive and shaft drive for vibrating 


rand screen. nives held down by springs, allowing 


Beans are scattered inte vibrating hopper, fed automatically into 


screen, takiug out the short pieces that may come from cutting close 
pacity about 20,00e,two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 
Built by BE. J. LE WIS, Middleport, N. Y. 
Machines using this principal are infringing 
BEWARE. 
Alse Manufacture Small Pewer Can Tester and Pineapple Peeling Machines. 


A rigidly constructed, exceedingly simple and abso- 
lutely dependable machine for economically making lock- 
and-lap seam can bodies, 2% to 4% inches diameter by 2 
to 5% inches in height. @Every movement from a crank 
or eccentric given high speed without vibration and with 
least possible wear. Automatic blank feed under instant 
control. Precision feed (patented) used on blank while 
passing through machine insures blanks being delivered 
absolutely square and to an absolute position in the notch- 
ing attachment and on the forming horn. This is most 
important and an exclusive feature found only in our 
machines. Crank edger—its strength and simplicity a 
feature of the machine. Notching attachment adjust- 
able for the entire range of the machine, dies and punches 
have separate adjustments. 4@The machine is arranged 
with jaw clutch, giving instant control. Soldering mach- 
ine is continuous running, allowing of its operation while 
the body-maker is at a stand still. All adjustments are 
both simple and convenient. ° 


Builders of the Complete Sanitary Line 
Catalog 14 T on request 


25 ADAMS STREET, BROOKLYN, N. Y. 
STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 
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The Chicago Market 


Stock-taking and the Holidays keep business quiet—Seasonable weather and a ‘‘White’’ 
Christmas have brought canned foods into increased demand—Brokers must be paid 


better or go out of business. 


Reported by Telegraph 


Chicago, December 23, 1914. 

General Situation.—The stock-taking period is with 
us and will remain until about January 10, when wholesale 
grocers will figure up their inventories and know the result 
of the year’s business. Then they will probably begin to do 
some buying in the canned-foods line. The market, there- 
fore, cannot really be quoted, as there are no transactions 
upon which to base a wholesale market. 

Retail grocers are selling a lot of canned foods. We 
have had severe cold weather now for two weeks and green 
vegetables are all frozen up tight, and it is dangerous to 
handle them, as they will freeze. 

We have a six-inch snow here, and will probably have 
a white Christmas. 

What About Canners?—In talking to a broker today, 
one who knows conditions, he said: 

“The canners of Indiana are having a hard 
time. Their principal output is canned tomatoes, 
and they have been forced to sell most of their 
pack so far at a loss, and many of them are holding 
their surplus off the market. 

“I know one canner who declined my order 
early in the season at 85 Chicago and for whom I 
cannot sell now at 75 Chicago, and who has .about 
thirty-five thousand cases left on hand, and there 
is a considerable holding of tomatoes in that State. 

“In Illinois there is not much corn being held 
over, as nearly all the canners delivered short on 
their contracts and they cleaned up pretty well. 

“In Wisconsin the pea-canning game has not 
been good this season. Packers have increased 
their output too rapidly and the country has not 

- been able to take their output and consume it as 
rapidly as it was increased. ‘ 

“They are having a hard time marketing their 
surplus. They will have to vary their canning and 
give more attention to kraut, beets, string beans 
and fruits and quit packing so many peas. 

“The Michigan canners have had a very good 
season. ‘They have sold out their pack of peas 
and string beans and delivered short on most fruits, 
and they have gone slowly on apples, packing only 
about what they had orders for, and will have a 
good season’s results.” 

Why Brokers Are Discouraged.—A broker told me 
today that brokerage should be paid by the case and not 
on a percentage basis. He held that the reason brokers 
were so discouraged and were turning away from canned 
foods to specialties like soap, starch, dried fruits, nuts, 
cheese, salt fish, pickled fish, cereals and anything else that 
they could find to sell, was that a broker could not depend 
upon a reliable income from the canning business. 

For illustration, he said that he had so far sold about 
75,000 cases of tomatoes this season at an average price of 
%0c. cannery. He had sold about half direct for canners and 
the other half for factors as follows: 

75,000 cases tomatoes at 70c. cannery. .$105,000.00 

Half 2% brokerage 

Half 1% brokerage 

$1,575.00 


Last year he sold 80,000 cases of tomatoes at an aver- 
age of 80c. cannery, and had sold practically all of them at 
2% brokerage or for canners direct. 

80,000 cases at 80c. doz... $128,000.00 

Brokerage at $2,560.00 

He said he had to sell part of the tomatoes on a divided 
brokerage or not at all, as he had to get them from factors 
as his canners would not meet the prices. 


This shows a reduction of one thousand dollars in that 
item alone. However, he did not get all the brokerage this 
season, as there were a number of rejections, and then some 
of the canners and one or two of the factors had not yet 
paid him his brokerage. 


He said he had sold corn, peas, and other goods, but at 
the low prices, and goods at low prices pay small broker- 
ages, as the percentage of brokerage is figured on the 
amount of the sale. 

He claimed to have figured up his business and that the 
average brokerage on canned foods was only 2¥4c. per case, 
including everything. 

He said that his gross income was about $4,500, and 
that his rent, stenographer, one salesman, telegrams, post- 
age, licenses, car fare, telephone—local and long distance, 
and small incidental expenses and some necessary traveling 
to canneries amounted to $3,620. Leaving him only $889 for 
his family support, and that it had cost him to live $2,000, 
so he had really lost $1,220 on the year’s work. 

He claimed that if he had received a brokerage of 5c. 
per case on his sales of canned foods aggregating 130,000 
cases, or $6,500, instead of 2¥4c. a case, that he could have 
made a little profit out of his year’s work instead of losing 
$1,220, and that then he would have been able to put only 
about $700 to surplus or profit account over all expenses. 

He claims that a broker is not accountable for the low 
prices, but that they are caused by the failure of canners to 
establish their credit with the banks and to keep down their 
output to the requirements of consumption. 


He claims that it is just as had work to sell tomatoes at 
70c. as at 90c., and that corn is just as hard to sell at 62%4c. 
as at 80c., and that the brokers do the same amount of 
work no matter what the price, and should be paid 5c. per 
case brokerage no matter what the price. 

He also claims that canners pay the broker tir bills 
last of all, and frequently stand him off unti! January and 
February, and that some never do pay. 

His prediction is that if the canners or the National 
Brokers’ Association or somebody don’t take up these mat- 
ters that the canning industry is going to suffer continued 
dullness and low prices, and that the best brokers are going 
to “pass up” the business. 

He said that the present demoralized market was 
largely attributable to the apathy of the best brokers, and 
that many of them had concluded to let the 1 per cent. and 
2 per cent. “pay you when I get good and ready canners” and 
others “go hang.” 

He said that he had concluded to do business hereafter 
at a profit, and that if it was not to be made selling canned 
foods, he would sell something else. 

WRANGLER. 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 
9 
Leonard’s Seeds 
This Concerns Your Business BOXES or BOX SHOOKS 
Buy Divect From The Manufacturers 


Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? nc 

Congress enacted a new law relating to trade-mark registra 
tions on February 20, 1905. 


If your trade-mark is not registered under this Act it should 
beatonce. ALICEANNA AND SPRING STREETS 
nto effec shou e register: e repea aw was 
defective and Certificates ed under it do not give full BA T MC IR 
protection. L i E 
The expense is small. Write for information. 


EDWARD DUVALL, Jr. LOCK CORNER BOXES 


Bond Building WASHINGTON, D. C. 


yality Jomato products Company 


First 
PAOLI. INDIANA. 


DEPENDABLE TOMATO PULP 


Guaranteed-— Standardized 


BY VACUUM PROCESS EXCLUSIVELY FROM 


Which Gives Extraordinary Color and Flavor 


OUR WHOLE CROP OF WHOLE TOMATOES 


We Do Not “Can”? Tomatoes, nor Have Any “By-Products” 


LET US TELL YOU of the “QUALITY FIRST” PULP MADE IN VACUUM KETTLES 
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WAR TAX BILL. 


To Members—Our letter No. 53, November 10th, regard- 
ing the War Revenue Bill, has brought forth innumerable in- 
quiries as to its operation and interpretation, which we have 
endeavored to answer, but in spite of the opinion rendered, 
and upon which the above letter was based, and which opinion, 
especially as it relates to the 10 per cent. Internal Revenue 
Tax on Brokers’ Sale Memorandum or Contract, was confirmed 
by the Office of Internal Revenue at Chicago, there remains a 
determined doubt in the minds of many as to its application 
to Merchandise Brokers. Also, just how the law will be con- 
strued with respect to Brokers’ Contract or Sale Memoran- 
dum, or speaking more broadly, how will this phase of the law 
be applied to the business of the Merchandise Broker as the 
medium between buyer and seller—in what way will the law 
discriminate in the application of the Stamp Tax to transac- 
tions he may consummate between his buyer and his principal. 


In view of this situation, it was unanimously voted at a 
meeting of the Advisory Committee, held last week, to employ 
counsel for the purpose of taking up in person with the Com- 
missioner of Internal Revenue at Washington just what con- 
struction would be placed upon the bill as it now stands—and 
if possible a ruling that would eliminate the merchandise 
brokers from the operation of the stamp tax, and in any event 
secure an exact definition of just what constitutes a broker’s 
contract or sale memorandum, and what does not. As, for ex- 
ample, the act of a broker reporting a sale to his principal, by 
letter or by invoicing consigned goods on the latter’s billhead 
and supplying him with a copy of it. 

The Committee decided to ask in this work the co-opera- 
tion of the National Association of Brokers in Refined Sugar, 
but if that does not seem possible, our Association would pro- 
ceed independently, bearing the expense itself. 


In order that our attorney may be able to go into the sub- 
ject with the widest range possible, our members are invited 
to ask of this office such questions as the Revenue Bill presents 
to them in their particular line, and to forward any forms they 
may use in reporting sales, in regard to which they are in 
doubt as to how they qualify under the law. In short, the As- 
sociation desires from its members the fullest co-operation, so 
that it in turn can be of practical assistance to them. 


If the Department rules that the law is aimed at the Mer- 
chandise Broker quite as well as other classes of brokers, and 
that sales he makes, no matter by what method reported, are 
subject to tax, it seems not unlikely that our membership as 
well as merchandise brokers not members of our organization 
might wish to appeal through the courts for relief from a law 
that appears to bear down more heavily upon the broker than 
upon other classes of merchants. 


Payment of only two-thirds ($13.33) of the $20.00 brok- 
er’s license due November Ist is required, as that amount covers 
the eight months to June 30th, 1915, the end of the current 
government fiscal year. JAS.. M. HOBBS, Secretary. 


Since the above action Mr. Stevenson A. Williams, of Bel Air, 
Md., one of the m»st prominent lawyers of Maryland has been en- 
gaged to represent the C. F. & D. F. B. Association. 


Mr. James P. Olney and Mr. George G. Bailey, of the 
Fort Stanwix Canning Co., who have since the death of Mr. 
Burt Olney, in the spring of 1914, acted as directors and 
president and general manager, respectively, of the Burt 
Olney Canning Co., of Oneida, N. Y., after a successful season 
have retired from the directorate and management of that 
company and will in the future give their attention exclu- 
sively to the affairs of the Fort Stanwix Canning Co. 


MORRAL BROTHERS 


THE MORRAL CORN CUTTER Either single or double cut 


— 


machines. 


PATENTED 


The Morral, Bros., Morral, O. 


increased yield this year, due, I think, to the improved knives. 


on the market. 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Messrs. Morral Brothers, 
Morral, O. 


Gentlemen: 

We are using four of your Double-Cut Corn Cutters, which have given perfect 
satisfaction up to date. We are thoroughly convinced that these cutters -will produce 
a great many more cans per ton than the single cut machines that we have been using. 
We are not through canning for this season, therefore cannot give exact figures on our 
entire pack. We have based our estimate on a few loads at a time. 
been up to the usual quality, but at the same time, we are sure it will average a good 
many more cans per ton than any previous years on account of being cut on these 


machines will take almost any sized or any shaped ear, including nubbins. 


Whenever we are in the market again for double cut machines, we will be sure 
to give you an order on this year’s experience. 


e have been very well pleased this year with your husking machines and with your cutting machines. We have run one line from one 
hundred and bo tees hy to one hundred and fourty cans per minute and have cut the corn with five Morral cutters. 


We have also used the Morral huskers with good success this year. We have also used one of your double huskers. 
improvement in many ways as it has less upkeep and les< power and it takes less reom. All things considered, I believe the Morral husker is the — 
If I were going to equip a factory, I would certainly use the double Morral husker. 
is the taking off of the silks and we have a much cleaner corn than by hand husking. 
the Morral husker. The butting device on the Morral husker prevents the waste of corn and adds to the efficiency. 


Morral, 


Ohio 


Freeport, Ill., September, 24, 1914. 


Our corn has not 


A part of this increase of cans per ton is owing to the fact that these 


Very turly yours, 
KEENE CANNING CO. 


Rochelle, Ill., Sept. 24, 1914. 


The cutters have given us an 


We deem it a 


One of the advantages in using husking machines 
I take pleasure in recommending both the Morral cutter and 


Yours very truly, 
GEO. E. STOCKING CANNING FACTORY 
By Geo. E. Stocking, Prop. 
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CAMBRIDGE VALLEY SEED GARDENS 


CAMBRIDGE, 


N. Y. 


SEEDS 
JEROME B. RICE SEED CO. Bee 
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New York City Convention News 


All the News regarding the great Convention of the National Canners’ 
and Allied Associations to be held at New York 
February 8th to 13th, 1915 


see what you want, ask for it. 


Realizing that the entire Canning Industry is anxious for full 
information regarding all features of the Convention City, ‘‘THE 
Canning TRADE”’ will each week, from now until Convention 
time, give pertinent information of this kind in this column. 
It will endeavor to anticipate your inquiry but if you don’t 


The eighth annual convention of,the National Canners’ 
Association, the National Canned Foods and Dried Fruit 
Brokers’ Association, and the Canning Machinery and Supplies 
Association, will be held in New York City on February 8th, 
9th, 10th, 11th and 12th, 1915. 

The exhibition of machinery and accessories will be held 
in the Grand Central Palace, the magnificent exposition build- 
ing erected by the New York Central Railway. Headquarters 


of the Associations will be established at the Hotel Astor, 
where all of the business sessions will take place. 


On Times Square, at the intersection of Broadway and 
Seventh avenue and extending from Forty-fourth to Forty-fifth 
streets, stands the Astor Hotel; the Broadway, Columbus ave- 
nue and Seventh avenue car lines passing its doors, the Sub- 
way Station a block distant. For convenience of the traveler 


its location cannot be surpassed, as but three blocks away 
is being erected the enormous new Grand Central Depot, while 
south a few blocks stands the already completed magnificent 


Pennsylvania Station, into which also run the trains of the 
Long Island Railroad. 


Returning to the Hotel Astor we enter the spacious lobby, 
its rich vaulted ceiling supported by magnificent Ionic marble 
columns, with a vista through the elevator corridor to the 
Orangerie beyond. To the right and left of the entrance are 
small reception rooms, decorated tastefully in quiet, har- 
monious color schemes, and furnished in the most refined 
of Spanish and Elizabethan period styles. The arrangement 
of the lobby thus forms a Greek Cross, the entrance and ele- 
vator corridor forming two of the arms and the other two 
extending north and south, and through the former you can 


HOTEL ASTOR 
The Headquarters Hotel where all Meetings will be held 


ae 
“Aston, 


THE FAMOUS BANQUET HALL 
Entrance from the Lobby insures full Attendance at all Meetings 


pass to the Ladies’ Restaurant and the latter to the Men’s Cafe, 
and on both ends are richly carpeted staircases leading upward 
to the mezzanine, and up these the beautifully wrought bronze 
balustrades curve gracefully, continuing as a rail around the 
entire gallery, in which are situated writing and reading rooms, 
the Japanese, Chinese and East Indian rooms, beautiful loung- 
ing rooms, from which one may look down upon the main 
lobby below. 


The decorations throughout the hotel are universally re- 
fined and in good taste and in many of the rooms are especially 
unique and faithfully carried out to the smallest detail of 
perfect harmony. 


WHERE THE CANNERS’ MEETINGS WILL BE HELD. 


Imagine a superb ball-room with old ivory tinted ceiling, 
three floors in height, covered with a lattice canopy of gilded 
solid bronze, through which by cunning devices the light is 
made to filter with the soft effect of moonlight or burst with 
the radiant splendor of the sun, as befitting the occasion; a 
room as large as an opera house with a disappearing stage 
that would do honor to most theaters, the walls encircled 
with sixty gorgeoug boxes, mural paintings concealing the 
largest organ in America (102 stops), and the decorations so 
harmonious. that not a single feature stands out, in undue 
prominence. Here is where the meetings will be held. 


The Grand Central Palace, where the Machinery Exhibit 
will be held, represents in land and building an investment 
of more than three and one half million dollars, occupying 
an entire city block and containing more exhibition space 
than any other exposition building in America, was designed 
and constructed especially for the housing of large commercial 
and trade exhibitions and conventions, and is so equipped that 
expositions can be installed and held at a minimum cost to 
the exhibitor, because its architectural beauty and grandeur 
render additional decorations unnecessary unless adornment 
is craved regardless of expense. 

The fact that it is the home of the Automobile Show, 
the Electrical Exhibition, the International Flower Show, the 
International Exposition of Safety and Sanitation, the Travel, 
Vacation and Sportsmen’s Show, the Woman’s Industrial Ex- 
hibition, and many other large and important expositions is 
indicative of its advantages. 


The location of the Grand Central Palace at Lexington 
avenue to Depew Place, Forty-sixth to Forty-seventh streets 
and Forty-seventh to Forty-eighth streets, close to the city 
centers and in the heart of the hotel and theatre district, near 
the show places to be visited in the natural course by all who 
come to New York, a few minutes from the Pennsylvania Sta- 
tion and only four blocks from the Grand Central Terminal, 
and the Grand Central Subway Express and Local Stations, 
render it easily accessible on account of its close proximity to 
the various modes of travel, the Third Avenue Elevated Sta- 
tion being but two blocks distant, the Subway Express and 


Local Station four blocks and the surface cars passing the 
doors. 


FUTURE MEETINGS OF CANNERS. 


The following is a list of meetings we have been ad- 
vised of. If there are any meetings scheduled which are not 
mentioned below, we will appreciate a postal card giving the 
particulars, so that we can mention same next week. Secre- 
tary’s office is given in each case, for the convenience of 
those who may wish to write for some special information 
before the meeting. 

January 26th—27th—At Princess Anne Hotel, Fredericks- 
burg, Va. Semi-annual meeting of the Virginia Canners’ As- 
sociation. Secretary’s office, Troutville, Va. Big meeting and 
enjoyable time promised all who attend. Everybody welcome. 

February 8th to 13th—At New York City. Annual mvet- 
ing of the National Canners’ Association, the Canning Ma- 
chinery and Supplies Association, the Brokers’ Association, the 
Milk Packers’ Association. Special meeting rooms and the 
biggest machinery exhibit ever made is predicted. : 


It is reported that the canned lobster market is in bad 
shape, due to the war. Germany is the largest consumer of 
canned lobster, and as this source of demand has been cut off, 
business is demoralized and prices greatly reduced. If the 
canned lobster is being sold at any such prices as we hear, then 
it looks like a good chance to do a little advertising in our own 
country. Hotel prices on lobster (most of which is canned, but 
offered as “fresh’’) have been entirely too high to expect any- 
body but chorus girls to get a taste of it. 
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WOULDN'T THIS BE GOOD, IF IT WERE ONLY TRUE. 


The Journal of Commerce Sees an Operating Cannery at the 
National Convention in New York City. 


Recently the Canned Foods Week Editor of the Roth 
publications in Chicago, Mr. J. A. Lee, and the editor of the 
grocery department of the Journal of Commerce, New York 
City, Mr. Ellis L. Howland, have been indulging in a long 
distance duel with the keen rapiers of their wits—the casus 
belli being a candid expression of disapproval by brother How- 
land of the idea and effect of that Canned Foods Week, and 
a retort, on the part of brother Lee, that anything out of New 
York City is beyond the vision of a New Yorker, in which the 
New York editor is likened to a setting hen—Old Speckle— 
trying to cover two many eggs. Brother Lee also rapped 
his opponent for calling them canned foods, a term long since 
obsolete. 

We decline to take any part in this—even as an innocent 
bystander, because the bystander usually gets hurt. But part 
of Editor Howland’s reply does interest us—and the canning 
industry—immensely. He says: 


A Light Ahead. 


“But, take ye heart, canned foods folk. There’s going to 
be a real canned foods week here in New York in February 
and possibly “Old Speckle’ will take a hand in it, because 
it appears to be the real thing; managed by the National Can- 
ners’ Association, backed by the wholesale and retail grocers 
and seriously intended to be something more than the tail-end 
of an advertising kite. 

Secretary Frank E. Gorrell was in town last week and 
held a luncheon confernce with some of the leading dis- 
tributors of canned products—Ha! Ha! dodged it that time— 


AUTOMATIC ROUND 
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who are less worried agutywhat it is called than they are that 
the public shall really know something about the products and 
their genuine economic value. “They mean to make it a co- 
operative movement to concentrate the public attention on the 
great operating canned food exhibit which will be running 
in the Grand Central Palace all that week, in the hope that 
the various millions of New Yorkers may actually see how 
the thing’s done and form their own opinio# as to the virtue 
of keeping canned supplies in the house. 

Until “Old Speckle wakes up” it’s hard to abandon its 
former position that what the canning industry needs is not 
‘boosting’ on any given six or seven days—or one day—so 
much as that the people shall be made to realize all the time 
how wholesome canned foods are; how sanitary is their manu- 
facture; how sure their preservation. That is a process which 
cannot be done in a day, or a week, or a month, especially 
by mere display advertising. But when there is an actual 
cannery in operation, in the midst of the community where 
a tenth of the American people live, who are the logical ones 
to use canned foods; when retailers, jobbers and even “Old 
Speckle”’ can take a hand in a genuine educational movement, 
it has promise of amounting to something really beneficial. 

The exposition of canning, which Mr. Gorrell is trying to 
bring about, will be the most striking educational movement 


the industry has ever held. It is intended to occupy two 
floors of the Grand Central Palace ,with machinery actually 


canning various food products, while on the third floor will 
be an immense moving picture show, exactly depicting the op- 
erations of various canneries. 

In the preliminary stages leading up to this ‘““week” job- 
bers of this region, and perhaps even further away than the 
“north bend of the Hudson River’’—wherever that may be— 
will be invited to co-operate, not merely in a sellingfest, but in 
circulating educational literature and trying to get their most 
influential customers to follow out the plan. Then there will 


CAN FLANGER No. 157 
For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 


at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams ; easily adjusted from one size to another 


operate same. 


We Build Complete Line of 


WANS NN ZZ ANN 


WILLIAM CAMERON, Pres. and Mgr. 


218-230 N. JEFFERSON ST. 


and is entirely automatic, requiring no help to 
Write for particulars and prices. 


Sanitary Can Making Machinery 
TORRIS WOLD & COMPANY 


CHICAGO 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 
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FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT 


Warner Inter-Insurance Bureau 


RESULTS 


Cash Saving, approximately 
Losses paid since organization 653,279.66 
Insurance in force, June 30th, 1914 19,783, 256.98 
Cash Assets, June 30th, 1914 305,575.57 
Placing your Fire Insurance through this Bureau means 
your Insurance at ACTUAL COST. 


Reduce your overhead expense by placing your insurance 
on CANS, CASES, LABELS and other supplies through 
the Exchange. 


LANSING B. WARNER, INC., Attorney, 111 W. Monroe St, CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, Indianapolis, Ind. GEO. G. BAILEY, Treasurer, Rome, [New York 
WM. R. ROACH, Hart, Michigan T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 


PATENT SPENDING 


NOTCHER, 
EDGER AND 
SOLDERING 
ATTACHMENTS 
The Best Can Body. 
maker on the market. 


This Seamer will make automatically 120 or more can bodies per minute. 
Every machine sold fully covered by Ams Guarantee. 


MAX AMS MACHINE COMPANY Mount Vernon, N. Y. | 
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be thousands of tickets distributed, admitting to the cannery 
exhibit, with descriptive educational literature spread broad- 
cast, in all these steps the scheme will not be merely seeking 


to cash in on immediate sales, but to spread the gospel of. 


canned food as a great public blessing. 

Broad gauge business men realize that intensive selling 
is not nearly as effective as shaping public opinion inta such 
definite conclusions that sales follow naturally and logically. 
The National Canners are pursuing that idea with marked 
intelligence. The canning exhibit here in February is one part 
of it Removing South American tariff obstacles is another. 
Combatting carless statements in the press as to sickness 
and death due to canned food—which have almost invariably 
been shown in error—is a third. And some day the realization 
will dawn on the public that the canner is a public benefactor.” 


What a dandy idea this would be—if it were only true! 


The working cannery to teach the public how canned 
foods are actually produced will be in San Francisco at the 
exposition ; not in New York City at the convention. More’s 
the pity one could not be there also. 


TURNING APPLE WASTE INTO PROFIT. 
Writen for Green's Fruit Grower by Earle William Gage. 


Thousands of orchards are being poorly managed regard- 
ing the cull fruit that is allowed to remain on the ground and 
rot. This is the worst possible method of procedure, for it 
destroys hope of good fruit for the next season. One western 
New York farmer feeds all culls to his stock and says that he 
has received good results. Certainly apples that are unfit for 
use are better fed to hogs than allowed to remain on the 
ground, to rot under the trees. The good fruit could all be 
picked and taken away, and the hog herd turned into the or- 
chard for a few days to ciean up the results. 

Pennsylvania farmers have made themselves famous for 
their apple butter. The great portion of this product is being 
made from fruit that archardists would throw away in other 
sections, yet a great profit is being realized from it here. No- 
vember is the season cf apple-butter making. In nearly every 
village and hamlet in the rural section of the State of Penu- 
sylvania and on every farm which has an apple orchard, men, 
women and children are busy harvesting and sorting the apples. 
They then take the culis, which have been piled aside by them- 
selyes, and boil them down, making that succulent table spread, 
original with the ‘“‘Pennsylvania Dutch’’ of early days, and 
made only today in the eastern section of the United States. 
To the average Pennsylvanian the making of apple butter means 
more than just the boiling of a given mixture of cider, apples, 
sugar and spices. It brings recollections of evenings spent at 
“apple snitzings,’’ of Hallowe’en celebrations and of sports at 
night in the open air about a large copper kettle set in a 


metallic ring over a blazing fire and filled with boiling apple 
butter. 


The making of apple butter really marks the opening of 
the fall and winter festivities after the season of hard work 
during the spring and summer months. When a farmer or a 
villager announces an apple-butter boiling, his friends from 
far and near are invited. Usually the cider is placed in the 
kettle early in the afternoon and the “boiling down’’ process 
goes on while young men and fair maiden peel and cut the 
apples into small yet uniform slices, at the same time consum- 
ing great quantities of sweet cider, apples and doughnuts, for 
“mother” has been busy the last few days over the kettle filled 
with lard and dough. 

When the apples have been peeled the young folks revel 
about the kettle and take their turn at stirring the boiling 
mass to keep it from burning or sticking to the bottom of the 
kettle. The boiling usually requires from eight to ten hours, 
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which means much revelry and merriment during the evening, 
and far into-the night. When the butter is boiled sufficiently 
and the time for cleaning the kettle arrives, women take the 
chief hand in the task. While a man stirs the boiling butter 
women dip it from the kettle until the last spoonful has been 
carefully removed. 

Custom decrees that all hands shall share in the pre- 
liminary cleaning of the kettle, and lucky is the man or maiden 
who escapes during this season without a ‘“‘dab’’ of apple but- 
ter on the cheek or whole face. After the fun the kettle is 
scoured and made ready for another boiling. The apple butter 
is placed and set away for the winter use. A thin skum forms 
over the mass which prevents evaporation, and during the long 
winter month the delicious apple butter is brought out for use 
as a table ‘“‘spread’’ So great has the demand come in recent 
years for this delicacy that many farmers are turning their 
entire crop into apple butter, which is much more convenient 
to handle than bulky bushels of apples and scores of kegs of 
vinegar. 

At a recent butter-boiling four bushels of apples, 35 gal- 
lons of cider and 18 pounds of sugar and a quarter of a pound 
each of ground spices—cinnamon and cloves—were used. The 
cider is first boiled down about half then the apples are added 
gradually until all are in, and then the spices are mixed in 
about half an hour before the butter is done. 


Fruit growers everywhere would be blessed if the inferior 
grades of apples which they produce each year could be dis- 
posed of without these grades coming into competition with the 
higher grades. The blessing would be two-fold in nature. In 
the first instance there would be less competition for the 
better grades, since it is a known fact that hucksters buy the 
cull apples of the fruit growers and sell them later on in the 
open market in direct competition with the apples lhat the 
same orchardist has just sold as first grade. This means a 
great detriment to those who seek to sell their high-grade 
fruit. In the second place the elimination of the inferior 
frades from the regular market channels would go far toward 
popularizing our own entire apple output. For these and other 
general reasons any economic plan by which the cull apples 
may be used without coming direct into competition with our 
good apples should be pushed and have full sway from 
the view of the apple grower. 


The vinegar industry offers an amazingly large outlet 
for the poorer grades of apples. When we stop to consider 
the universal use of vingear as a portion of the household 
cooking plan, and that the market is being flooded with arti- 
ficial products, we comprehend the ready market for genuine 
apple vinegar. On almost every table of every American house- 
hold, of the civilized world, for that matter, this acid is to 
be found. For it the farmers and the city people, the rich 
and the poor alike, all have a craving, which has been the 
fruit of the use of vinegar in the diet of our forefathers and 
on down to us. And since the apple-cider vinegar is generally 
requested and governments are today taking every precaution 
that fraud is not worked upon those asking for the natural 
apple-cider vinegar, it is imperative that great quantities of 
apples be turned into the vinegar barrel. 

Certain inferior. grades of apples are unfit for any other 
use than cider vinegar, for at the usual prices for such fruit 
it really brings a small consideration as compared with the 
price at which good apples are being sold. Certain States 
have their packing laws, which forbid the packing of fruit of 
a lower grade than those printed on the ends of the barrel. 
One of the results is that much of the fruit that could once 
be packed with the fancy grades must now find some other use, 
and one of the uses is vinegar manufacture. 

It is claimed that less and less juice is being retained for 
cider. One veteran manufacturer says that beer has largely 
supplanted the use of cider as a beverage, but that more vinegar 
is being annually used. Most of this product is being con- 
sumed on the average household table and more of it is em- 
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The Master of g 
Economical Pea Feeding S 


(General View) 
Patented in U.S. 
Canada and France 


| acer Viner Feeders are the only ma- 

chines that thoroughly separate the al 
vines and feed them correctly (they do is 

it better than four men could) and because 

of this, they secure many savings for the 

user that cannot be secured in any other : 

way. They save many peas that would > 

otherwise pass through theviners unhulled, 

prevent the cracking and damaging of 

many peas during the hulling process, save 

the most tender peas (which improve the 

quality of the pack) and materially increase 

the capacity of the viners. Besides this, 

they save a very dependable man to each 


. A viner feeder, to be a success, must machine installed. These savings are so y , 
\ thoroughly separate the vines, feed them large that it is not uncommon to hear a A 
» guy diti d user say that our feeders paid for them- 
A in this separted condition and as con- selves during the first season’s use. But, 
Ss tinuously as possible into a viner. The remember, Ideal Viner Feeders are the ! ; 
= construction of a viner is such that the only machines or method of feeding that 7 a 
: will separate the vines thoroughly enough \( 
« crop must be fed in this manner in order and feed them properly to secure these \ 
~ to secure the best results. large savings. 


. 1064 Ideal Feeders Are in Use \ 


P< We also manufacture three styles of TAILING SEPARATORS, 
which are attached to the rear of the viners to save those peas 
which the viners have threshed out but are still in the vines. 


\ Frank Hamachek, Kewaunee, Wisconsin Z 
ESTABLISHED 1880 (( 


Z THE BROWN, BOGGS CO., LTD., HAMILTON, ONT.—Sole Agents for Canada Ks 
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ployed for preserving purposes. A great quantity is used by 
large manufacturing plants of mincemeats, sauces, catsups, 
pickles, etc. 

The drying of apples has become one of the great in- 
dustries of the day, and people who live on the farms and in 
villages and towns are just as enthusiastic about the prospect 
of apple pies and sauce from dried fruit as are the people 
living in closely segregated sections in our large cities. 

There are other considerations of using cull fruit for these 
purposes. A barrel of apples free of inferior fruit is sure to 
get a good name. It matters not whether the name or grade 
of the apples is marked on the barrel head, the contents will 
give the fruitman a far stronger power on the market. 


GOVERNMENT’S WORK FOR PROPERLY LABELED DRUGS 
AND BETTER FOOD. 


Activities of the Bureau of Chemistry as Described in Its 
Annual Report. 


The false and fraudulent labeling of medicines and min- 
eral waters has recently received a great deal of attention 


from the Bureau of Chemistry, according to the bureau’s re- 
port for the year ending June 30, 1914. 

In connection with the Bureau’s work of food inspection, 
two important sanitary surveys have been made of oyster 
growing localities, one in Chesapeake Bay and one in Jamaica 
Bay, N. Y. Wherever these surveys resulted in the dis- 
covery of polluted areas the oystermen moved their stock to 
clean water and maintained it there for a sufficient time, until 
all danger to the consumer was done away with. 

Altogether there were nearly 12,000 samples of food 
and beverages collected and analyzed. The co-operation of 
other branches of the Government has been secured for the 
prosecution of cases not fully covered by the Food and Drugs 
Act. For example, in one case connected with illegal traffic 


STICKNEY BEAN and PEA FILLER 


FOR No. 3 CANS AND UNDER 


- $125.00 


Capacity Daily 
10,000 to 15,000 
as per size of 
Bean, Can and 
Stud Hole 


Syrup Attachment 
Extra - $50.00 


These Machines 
are in successful 


use on J AMS 


and other 
goods that can flow 
by gravity and 
shaken into the can 


HENRY R. STICKNEY 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 
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in bag eggs, a’ number ef persons were indicted for conspiracy. 
In another case a manufacturer of beverages received a long 
prison sentence for putting wood alcohol in his products 

* In addition to this regulatory work connected with the 
enforcement of various laws, scientists of the bureau have 
been carrying on important investigations. The report makes 
particular mention of the study of the subject of potato dry- 
ing. Dried potatoes may be kept indefinitely for stock feed 
and are of course much less bulky and, therefore, less expensjve 
to transport than ordinary potatoes. This investigation will 
ultimately be extended to other uses for potato products, such 
as the manufacure of starch and glucose, in order to encour- 
sage the production of potatoes as a regular part in crop rota- 
tion in sections where this could be done with benefit. 


Two new ways have also been discovered of utilizing sur- 
plus and cull apples. One is the manufacture of apple sirup 
by clarifying and boiling down apple juice. The sirup ob- 
tained promises to be a welcome addition to our diet as well 
as affording a new market for the apple grower. The other 
method of disposing of the surplus of apples is the manufac- 
ture of concentrated cider. Hitherto the market for cider has 
been limited, due to the fact that it can only be kept sweet a 


e short time and that its bulk makes its transportation too ex- 


pensive when long distances are to be covered. The con- 
centrated cider ferments very slowly when kept at,a low tem- 
perature. When diluted with water it has practically the same 
flavor as the original apple juice from which it was made, and 
its condensed form makes it much cheaper to ship. 

Considerable attention has also been devoted to the fish 
industry which up to the present time has been a subject of 
much less scientific study than meat packing. With the grow- 
ing scarcity of meat, however, it seems obvious that fish will 
come to play a more important part in the nation’s food 
supply and such questions as the best means of storage, trans- 
portation, and the prevention of waste deserve careful in- 
vestigation. An instance of the value of this work is afforded 
by the Maine sardine industry. As a result of Government 
investigation a marked improvement has taken place in the 
quality of American sardines put up by establishments along 
the coast of that State. 


Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 
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ATLANTIC WHARF 
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20th CENTURY 
GAS MACHINES 


give the best service. Perfect control all the | 
time, no carbon, no soot, no odor. Deliver 
a clear, blue flame, applied where you want 
it, when you want it, as you want it. 
Greatest degree of efficiency, lowest cost of 
operation, positive uniformity in work. 


We'll Prove It For You 


BALTIMORE. “Mo. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


Magatectarers CANNING HOUSE MACHINERY & SUPPLIES 


We have a 
large and 
fine equip- 
ment of 
machinery; 
therefore, 
can give 
prompt and 
satisfactory 
service 


Pulp Finishing 
Machines 


Exhaust Boxes 
Pineapple 
Machinery 


Pea Graders 
Pea Fillers 
Kettles 
Crates 
Trucks 


““CYCLONE”’ PULP MACHINE 


THE SINCLAIR-SCOTT CO. BALTIMORE, MD. 


change proposition. 


THE FRED. 


THE KNAPP WAY 
Labeling, Wrapping and 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 
hand. 


Let us give you more information regarding our selling, leasing and ex- 


H. KNAPP 
Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont.,. CANADIAN DEALERS 


Are You Familiar With 


Boxing Cans? 


CO. 
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in the interest of the Canmed Food Packers of the United States and 
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BALTIMORE, MONDAY, DECEMBER 28, 1914. 


EDITORIAL JOTTINGS. 


Tomato Canners to Assemble January 7th at Baltimore. 


Ho! ye Tomato Canners from far and near and listen 
well that ye may hear; and, hearing, be sure to obey the 
call that summons you to appear and be present at a spe- 
cial meeting of the Tomato Branch of the National Can- 
ners’ Association, which is to be formed at a meeting in 
the Hotel Emerson, Baltimore, January 7th, 1915. 


The object of this special meeting is to form into one 
body all the tomato canners of the country—East, West, 
North and South—so that all matters of interest to the 
packers of this article may be considered thoroughly on 
their own basis. There will be no packers present except 
tomato canners, and there will be no subject considered ex- 
cept tomatoes. This is directly along the modern line of 
specializing, and from it may well be expected the highest 
possible results. 


The National Canners’ Association has been working 
towards this end for more than a year; that is, towards 
the classification of the industry under its proper heads, 


' with all the various branches under the guidance or author- 


ity of the national body. There are now formed in the 
association the Milk Canners’ Branch, the Sardine Can- 
ners’ Branch, the Salmon Canners’ Branch, the Pea Can- 
ners’ Branch, and now is to be formed the Tomato Can- 
ners’ Branch, the greatest, numerically, of them all. 


The next step will be the formation of the Corn Can- 
ners’ Branch, and if the Western Canners’ Association will 


‘do the polite and proper thing, they will merge their asso- 


ciation into this branch, and so take possible precedence, in 
point of development, of all. The one remaining branch 
would be for fruits and specialties, and while we are not 
informed as to the purposes of the N. C. A. in this respect, 
we should think that these could be taken care of by the 
main body—that is, all canners—the one open branch where 
all comers, not included under one of the above mentioned 
heads, could be welcomed. 


Without doubt this is the logical method for closer 
association work throughout the industry, a feature the 
need of which is now very apparent, and a consummation 
that would never be possible of accomplishment through 
the attempted blending of canners of all kinds into one 
body. The reason for this is that pea canners, for in- 
stance, will not talk freely of the innermost secrets of their 
business before corn canners, and vice versa; nor do to- 
mato of fruit canners, milk or fish canners, care to divulge 
such matters before others not in their own line of pack- 
ing And such reticence is but natural. 


However, in a meeting such as this Tomato Branch 
will hold at the Emerson Hotel on January 7th every 
member present will feel at perfect liberty to speak out 
his mind, because he will be talking before men who are 
beset with the same troubles. Their interests will be mu- 
tual; their aims and objects similar in every detail. And, 
because they will come from every section of the coun- 
try where tomatoes are canned, every possible shade of 
opinion, covering all conditions met with in the conduct 
of that business will be given a hearing. In other words, the 
consideration of the tomato problems will be so broad and 
thorough that every man’s wants will be attended to, and 
benefits accrue accordingly. 


Secretary Gorrell is calling this meeting, and it will be 
held under the auspices of the National Canners’ Asso- 
ciation. All tomato canners will be welcomed, and we trust 
all leading men in this line of industry, at least, will be 
present. There can be no question about the work such a 
branch could do for this article in cans, or that the mar- 
ket is in need of a more thorough study and understand- 
iug. At that time the statistics for the 1914 pack will be in 
hand, and the meeting will, therefore, not be going blind; 
but will have the consideration plainly before them and 
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SANITARY CANS 


It should be remembered that the development of Sanitary 


Cans from a splendid theory to a definite and practical 


principle was brought about by the Sanitary Can Company. 


The Sanitary Can Company did this pioneer work practi- 
cally alone and unaided, but it gained a knowledge and 
intimacy of Sanitary Can principles which are naturally 
pre-eminent and exclusive. It is reasonable to assume there- 
fore that buyers of Sanitary Can Company cans are secur- 
ing the most up-to-date can of the kind in the world; a can 
on which more time and money has been spent than on all 


other combined makes. 


It would be strange indeed, if Sanitary Can Company cans 


were not of exceptional merit and value. 


SANITARY CAN COMPANY 


Chicago New York 


Rochester, N. Y. Baltimore 
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be able to consider present and future conditions in an in- 
telligent way. 


canner would do if he packed both corn and tomatoes, and 
which branch he would belong to. Obviously he is a can- 
ner of both corn and tomatoes, and he can, therefore, be- 
long to both branches; he can belong to every branch in 
the association if he packs the arti¢les. The object in this 
respect is to exclude only the canner who does not pack 
the article after which the branch is named. There will 
be no increase of dues on account of this division into 
branches, as we understand it, as it is merely an effort to 
get down to better working conditions. 


We cannot close this year without extending our sin- 
cere hanks to our many readers for their loyal support. We 
have never had a more consistent or regular following than 
we have been favored with this past year ; for in addition toa 
goodly number of new readers we have lost practically none 
of the old ones, and those lost were generally changing from 
this business to some other. And to our advertisers we 
can but express our deepest thanks for their splendid pat- 
ronage, larger and better than ever before, and considering 
that the year was not what might be termed a good one, 
this is the more notable, and the more appreciated under 
the circumstances. 


In this line of work some canners have asked what a 
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The new year of 1915 looks very bright, from our point 
of view, for all the canning industry, and we hope that you 
will find it so in every particular, and in addition to a 
most prosperous year, we hope that you will be blessed 
with health and happiness, and with the wisdom to still 
further advance this greatest of all industries. 


SEED CORN MAY BE BETTER GRADED BEFORE EARS 
ARE SHELLED. 


Seed corn may be graded better before the ears are shelled 
than afterwards. The department’s specialists in corn in- 


vestigations consider it difficult to grade shelled corn satisfac- 
torily. 


If the seed ears vary greatly as to size of kernel they 
should be separated into two or three grades according to size 
of kernel. These grains should be shelled searately, tested in 
the corn planter, and numbered to correspond with the num- 
ber on the planter plates that are found to drop them most 
uniformly. These arrangements can be completed before the 
rush of spring work begins. 

The first operation in properly shelling seed corn is the 
removal of the small kernels from the tips of the ears and 
the round thick kernels from the butts. The former are less 
productive than the other kernels of the ear. The round butt 
kernels are as productive as the other kernels of the ear, but 
do not plant uniformly in a planter. 

Shelling seed corn carefully by hand is profitable. The 
greater the acreage planted the greater the profit. Into a 
shallow pan or box each ear should be shelled separately, re- 
jecting any worm-eaten or blemished kernels. If the supply 
from the one ear appears good and contains no poor kernels, 
it is poured into the general supply and another car shelled in 
the same way. 


CQUER 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 


save on ‘swells, rusties’’, 
clause. 
JOHN G. MAIERS’ SONS 


BALTIMORE, »MD. 


MAIERS 
SILVER 
CAN 
The first important step is to learn whether 


PATENTS you can obtain a patent. Please send sketch 


of your invention with $5, and I will examine the patent re- 
cords and inform you whether you are entitled to a patent, 
the cost and proceedure. Personal attention, ESTABLISHED 25 YEARS 


PATENT ATTORNEY 
WM. N. MOOR 


LOAN & TRUST BUILDING 


WASHINGTON, D. C. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


AMERICAN Coke Tin Plates 


We also manufacture Black Sheets, Galvanized Sheets, 


Highest quality Tin PLATES— specially adapted to the —_—y of the canning and 
‘erne Plates, Formed Metal 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


TT AMERICAN CORES 
95 CORES 
Con 20x 28 AMERICAN BEST 
KES 
cking industries. RANNERS sre 
oofing and Siding 125° STOVE, 


AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. 


Specify “*A M 


GEO. E. LOCKWOOD CO. 


CANNING MACHINERY 
| AND SUPPLIES 
308 Chestnut St. Fe Phila. 


. orice” 


Box Shooks & Crating, 
Climax Flux, etc. 

Condensed Milk Machinery. 
(Fillers, Sterilizers, etc.) 
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THE Ganning TRADE 


"YOU Should Have a Copy 


THE READY REFERENCE LIBRARY 


For Canning - Preserving - Pickling 
all Food Products 


3rd EDITION, REVISED UP TO DATE (1914) 


NEW FORMULAE—SANITARY REGULATIONS, 
PURE FOOD REQUIREMENTS, ETC. 


THE REQUIRED WEIGHTS FOR LABELS 


It is an insurance policy against mistakes and losses. No 
need to hesitate or go wrong—refresh your memory 
or learn how. The book is a compilation 
of the industry’s best thought 
and accomplishments. 


THE ONLY ONE OF ITS KIND 


Price $5.00. CASH WITH THE ORDER 


Learn 


thing 


HOW TO SELL THEM 


how to talk the selling points of 


your goods. Possibly more than any- 


else the individual canner needs 


to learn how to sell his output. 

Here is the first practical book on the 
buying and selling of canned foods, 
written by the man who, above all others, 
is best able to speak from the side of 
the buyer and from the side of the 
seller— 


J. A. LEE 


(“‘Wrangler’’, the Chicago Correspondent of The 


Canning Trade.) 


Indispensable to every Canner, Broker, Buyer, 
Wholesale Grocer or large dealer 


in canned foods 


Price $2.15 with the order. 


Off the press—June 1914. 


BOTH PURHISHED AND CANNING TRADE “tte Bank of Maryland Building, 


: 


OKETS.. 


Favorably Known to the Canning Industry 


The J. M. Paver Company 
326 RIVER STREET, CHICAGO, ILL. 
CANNED FOOD BROKERS 


A sincere endeavor to provide an unusual quality 
of service in keeping with the ideas of those who 
know and appreciate the true value of salesmanship. 


JOHN A. LEE JOHN B. HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED ) 


657 West RANDOLPH ST. CHICAGO, ILL. 


PHONE, HAYMARKET 3766. 


Our Mr. Lee (‘‘Wrangler’’) has been devoting most of his 
time for several months to promoting the success of CANNED 
FOODS WEEK 1914 and says the results were more general 
and extensive than those of CANNED FOODS WEEK 1913, 
(which he also managed) as dealers had gained experience, 
and did not have to be urged. Mr. Lee will hereafter devote 
his undivided attention to this brokerage business, and to sell- 
ing canned foods to Chicago buyers. 

Send us a list of your offerings quickly. The clouds have 
almost rolled by and there is going to be something doing after 
stock taking, January lst. Hurry up! Refer you to any whole- 
sale grocer in Chicago. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. . 


HARRY C. GILBERT Co. 
CANNED FOOD BROKERS 


/ INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


THE Canning TRADE 


Regular and Sanitary Can Prices 


F. O. B, SHIPPING POINT. 
Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 
quote the following prices for Cap Hole Cans:— 


Size Opening Season 
No. r 1% in, $ 9 25 per M. 
“ 9 1% in. 12 25 “ 
“ 2% 21-16 in. 16 50 ‘‘ 
3 \ 23-16 in. 1700 
“3 §in. 21-16in 1800 “ 
“3 5%in. 27-16in 20 50 “ 
“yo 21-16in. 43 50 


Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 

3 ounce 2-11-16 inch diameter 2-X% inch high $ 8.50 
“ a-11-16 8.75 
3- 3-5-16 II.00 
3-% 3-15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


Size 


AND Cap CANS DIAMETER. HEIGHT. 
2-11-16 4 
4-9-15 
4X 
4-% 
5-36" 
6-% 
4 
4-9-16 
4-% 
7 
CANNERS’ METALS. 
torotons 1 to4tons 
PIG TIN—Straite .................0 31 37 
PIG LEAD—Omaha or Federal 3 9° 
%x% 9xIO 8x10 
SOLDER—Drop and Bar......... 22 aI 20 
Wire Ceil........ 22 20 
Wire Segments...... 22 21 20 
TIN PLATES. F. O. B. MILL 
14x20, 107 lbs. Base Bessemer Steel siseteepeesis 3 55 
14x20, 100 lbs. ‘‘ Bessemer 3 40 
14x20, 95 lbs. ‘‘ Bessemer Steel 335 
14x20, 90 lbs. ‘‘ Bessemer Steel....... 3 30 
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COPYRIGHT 19" BY 
STECHER LITHOGRAPHIC CO. ROCHESTER,N.Y. 


LITHOGRAPHIC 


ROCHESTER, N.Y. 


SEE OTHER SIDE 


THE Canning TRADE 


Argument 
Needed 


The best canners The best designed 
in the country labels bear this 
place their imprint: 
orders “Stecher 
with Stecher labels Litho. 
us. sell your goods. Co.” 


A plant equipped like no other in the world. 


Prices 
Are 
Right 


Stecher Lithographic Co. 
Rochester, N. Y., U. S. A. 
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JHE Canning TRADE 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. The MACHINE ILLUSTRATED below is the one t hat 
RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used by many of the most prominent canners in the U. 8S. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The BENEFITS of this process are worth ten times its 
THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The Hughlett Can yo ta Machine in — 


SHOWING HOW THE WORK IS DONE 


SHEELY BROS. _ Sole Manufacturers Blaine, Wash., U.S.A. 


THE CANADIAN CANNING and EVAPORATING HEADQUARTERS ARE AT 


The BROWN, BOGGS CO,, Ltd., 


WE ARE SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE Co. HUNTLEY MFG. CO. 
THE FRED. H. KNAPP CO. BOUTELL MFG. CO. 

8. M. RYDER & SON BURDEN & BLAKESLEE 
WM. 8S. KERN MORRAL BROS. 
CHISHOLM-SCOTT CO. SINCLAIR SCOTT CO. 
W. A. TRESCOTT CO. C. M. KEMP MFG. CO. 
Cc. J. TAGLIABUE MFG. CO. J. B. FORD CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS CONVEYORS, 
: FRANK HAMACHEK PEA VINER FEEDERS, W. A. TRESCOTT 
ae FRUIT & VEGETABLE GRADERS, MORRAL 
GREEN CORN HUSKERS 
BAKER-SHIPPEE AGITATING COOKER 
AYARS PROCESS CLOCK 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR 
CANNING FACTORIES 


a= CANNING MACHINERY 


NEW AND REBUILT 
A. K. ROBINS & CoO.,, BALTIMORE, MD. 


WRITE FOR CATALOG 


4 
| 


Seattle Salmon Market 


Seasonable dullness settles over the: market and will not lift until well after the turn of 
the year—The British Columbia pack of 1914—Some notes of this section. 


Reported by Telegraph 


Seattle, Wash., Dec. 23, 1914. 

The canned salmon market is dull. The dullness is 
held to be seasonable, however, and brokers are not count- 
ing on doing much more business until after the first of 
the year. The demand of late has been largely for chums, 
and the bulk of the low-priced offerings have been picked 
up. It is difficult at present to obtain any chums below 
80 or 85 cents. The pink salmon market is firm. Prices 
are still at the opening or very near to that level, but those 
in close touch with the buying and look for $1 pinks before 
the new pack is available. However, acceptance of 90 
cents in September or October would have been better than 
$1 in March or April, for carrying charges are heavy. It 
looks now like a very good cleanup on pinks. Next year is 
the big pink pack on Puget Sound, unless all signs fail. Un- 
der the circumstances it seems almost certain that decided 
efforts will be made to put up all of this grade of fish pos- 
sible, since it seems to be the consensus of opinion here that 
there will be a good war demand, and that the pink salmon 
will come more nearly meeting that demand than any other 
grade. 

There are some red Alaska stocks left, but small lots 
only can be obtained and seilers like to mix in other grades. 
The indications are that the price of red Alaska fish will 
advance gradually to cover carrying charges, and that every- 
thing will be cleaned up before the new pack is available. 

About the only weak spot in the market is for sockeye 
tails. There is not an excessive supply of sockeye talls, but 
this grade runs into money fast, and as the fish has in most 
instances been carried quite a long time, a large carrying 
charge has accumulated. There seems to be a tendency in 
some quarters for packers or brokers holding sockeye talls 
to shift the burden to other shoulders. Then, too, the sock- 
eyes are, of course, held by Puget Sound packers, who are 


anxious to clean up and have the decks clear for next year’s | 


operators, when, as stated above, pinks are due to run heav- 
ily. The packers will need all the capital possible and all 
the space they have for next season’s operations. 

The strength of the salmon market right now is largely 
in the prospective war demand. Best advices that can be 
obtained here indicate that the canned meat supply of the 
country is at a very low stage, and that packers are sold 
way ahead into next year. Inasmuch as canned salmon is 
cheaper than canned beef packers and brokers believe that 
buyers will sooner or later simply have to turn to salmon 
more extensively than they have been doing. Many make 
the prediction that even were the war to end before the next 
1915 pack of salmon is sold and marketed, the demand would 
still be excellent owing to the low supply of other tinned 
meats, and that possibly the demand for canned salmon 
would be of larger volume in piece than in war, since the 
stricken nations of Europe will be in urgent need of a cheap, 
quick foodstuff. This is one of the considerations which is 


causing Coast packers to make extraordinary efforts to put 
up a big pack next summer. 

Fire destroyed the canning and cold-storage plant of 
the Bay City Storage and Fisheries Companies at Bay City, 
Oregon, on December 17th. The loss was estimated at 
about $25,000. A carload of canned salmon was also lost. 
The cannery was new, having been erected last summer. It 
is said that the plant will be rebuilt in time for 1915 opera- 
tions. 
British Columbia salmon canneries in 1914 packed 
1,111,039 cases, as compared with 1,353,901 cases in 1913. 
The pack was large and reflects about the situation that pre- 
vailed throughout the North Pacific salmon canning sections. 
The pack was divided as follows: Sockeyes, 536,696 cases ; 
pinks, 220,340 cases; cohoes, 120,201 cases. The pack of 
sockeyes was relatively large for an off-year. The British 
Columbia packers have had more or less difficulty in mar- 
keting their fish, but expect to get clear before the new 
operations commence. 

A new company, known as the North Star Packing 
Company, has been organized to erect a cannery on Lopez 
Island, in Puget Sound. The owners will have the plant 
ready for operation during the coming season. 


The contract has been let for the construction of two 
large cannery tenders, one to be built for Northwestern 
Fisheries Co., at a cost of $35,000, and one for the Fidalgo 
Island Packing Co., to cost $18,000. The Northwestern 
Fisheries Co. has also ordered a $20,000 gasoline cannery 
tender. 

Fruits.—Chehalis citizens, headed by Dan Bush, are mak- 
ing plans for building a fruit and vegetable cannery in that 
community. It really looks as though they mean business, 
and that the plant will be erected in time for next season’s 
operations. 


SALMON. 


A VALUABLE SEED CATALOGUE. 


The ‘Colonial Boy” on the front cover of the 1915 cata- 
logue of the D. Landreth Seed Co. is carrying two baskets 
filled with the kinds of vegetables all canners would like to 
see come to their factories. They are the products grown 
from Landreth’s seeds—for this 131-year young seed firm fur- 
nishes every kind and description of garden seed used by can- 
ners. For this reason every canner ought to have a copy of 
this catalogue on hand for reference. Drop them a postal at 
Bristol, Pa., and they will send you one without cost. This 
is the house that produces the famous Red Rock Tomato— 
the home of this famous canning tomato. 


The Cudahy Packing Co. will re-open its South Omaha 
meat canning plant immediately, this being the first time it 
has been operated for several years. Four to five hundred men 
will be employed, the company having received a contract for 
five million cans of corned beef. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery Wanted. 


For Sale-—One 250, four 225, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 

HAMILTON COPPER AND BRASS WORKS, 
Hamilton, Ohio. 


FOR SALE—Have a few brand-new Capping Machines 
on hand for quick delivery. Capacity, 480 cans per hour; semi- 
automatic and guaranteed to give satisfaction. Price, $75. 
Takes all size cans, any height, any shape. Address 

A. 8. WISE, 2517 N. Charles St., Baltimore. 


FOR SALE—The Handy Manufacturing Co., Holliday 
and Baltimore Sts., Baltimore, is now prepared to make imme- 
diate shipment of their well-known HANDY Capping Ma- 
chines. Testimonials and complete booklet on request. One 
capper takes all size cans, all shapes and all size cap openings. 
Guaranteed to give satisfaction; price, $75 complete. 


FOR SALE—Small Capping Machines, suited in factories 
of medium capacity, or for experimental work in large fac- 
tories. Always ready, saving in fuel and labor. Basily fed by 
hand at rate of 500 per hour. Address 

BOX A-150, care The Canning Trade. 


For Sale-—One No. 3 Burt Labeling Machine, motor 
driven. Price $150.00 f. 0. b. shipping point, subject to 
being unsold. Address 

BOX A-153, 
Care The Canning Trade. 


WANTED—Ayar’s Capper, in first class condition. 
dress Thomas Canning Co., Grand Rapids, Mich. 


Ad- 


Seed Peas For Sale. e 


FOR SALE—Contract with Jerome B. Rice Seed Co., for 
1000 bushels 1914 grown Horsfords Market Garden Pea Seed. 
Offers invited. Address 

BOX A-149, care The Canning Trade. 


PEA SEED FOR SALE— 
400 bu. First and Best. 
60 bu. Admirals, a 
100/bu. Horsfords. 
200 bu. Alaskas. 
Pea seed of the first quality ; grown by one of the old- = 
est and largest regular seed growing concerns. Will be 
glad to submit samples and prices if interested, providing 
unsold. Address 
BOX A-152, 


Care The Canning Trade. 


Salesman Wanted. 


WE WANT a specialty canned goods salesman—one who 
not only can secure the business, but who has good health, 
good character and habits, and who is ambitious and will stay 
with us. One who has had numerous and varied positions 
not desired. : 
If he has the ability and training to make himself useful on 
in some part of the canning business during the fall season, so . 
much the better. Good future opportunity for a man who can 
fill requirements. Write promptly in strict confidence fully in 
detail about yourself, age, experience, with whom and in what’ 
capacity, references, etc. Address 


BOX B 151, care of The Canning Trade. 
THE GREATEST 
CANNING TOMATO 


LIVINGSTON’S STONE come 


Canners throughout the country are buying more seed of Livings- 
ton’s Stone Tomato than ever before. This is the strongest en- 
dorsement possible. “There’s a reason” Stone Tomato as grown 
by Livingston has made good for a quater of a century. If you 
are not using our seed you are not doing yourself or your grow- 
ers justice. Make a good start with good seed. 


Livingston's Stone 


is the largest and most productive, bright red, perfectly smooth, 
main crop tomato in cultivation. It is the standard by which all 
other varieties are judged and none have taken its place in a 
period of 25 years. Produces greatest tonnage to the acre. Noth- 
ing is more important to the grower than his seed stock. 


Livingston’s Stone as Grown by Livingston 


cannot be purchased in bulk. It is grown under our personal super- 
vision, the seed saved on our own farms and sold under our 
“True Blue” seal. A vast amount of Tomato seed offered as Liv- 
ingston’s Stone is not our strain. You can procure seeds of our 
reins ~ oe from us or from dealers handling it in packages 
under seal. 


Ask for Tomato ‘Booklet and Catalogue. 
Mention The Canning Trade. 


THE LIVINGSTON SEED CO. 


“Famous for Tomatoes” 


COLUMBUS OHIO 


ree 


THE Canning’ TRADE 


LOBSTER PACKERS ASK FOR CLOSE SEASON FOR 1915. 


The lobster packing industry of Nova Scotia and the other. 
Atlantic provinces engaged in it is in a serious condition. This 
statement is now made on the authority of R. H. Williams, of 
Halifax, representative of one of the largest lobster exporting 
establishments in Canada. To save the industry from tre- 
mendous losses, the packers have asked the Dominion Govern- 
ment to prohibit all lobster packing in 1915. The Govern- 
ment would not hesitate to do this were it not that they may 
fear its political effect in case the fishermen object, as they 
are doing, for, were packing to cease, there would be no mar- 
ket at the factories for the lobster fishermen’s catch all round 
the shores, and no labor in the factories for the “help’’ who 
have been accustomed to find employment there during the 
three months of the year in which packing is carried on. 

The lobster packers at a meeting in Halifax passed a reso- 
lution in favor of a close season, deciding also to send a 
delegation to Ottawa, and further to hold meetings at stra- 
getic points on the shore where the question could be dis- 
cussed with the fishermen. The deputation has been to Ottawa, 
but nothing definite has been decided upon. 


Figures on the Pack. 

The pack of last season was_160,000 cases, besides 10,000 
more in Newfoundland. Mr. Williams says that only half of 
this pack has been sold, and there are besides the 10,000 cases 
from Newfoundland at $20 a case, which would be low, th r 
means that the value of the lobster pack of 1914 is $3,600,000 
as a minimum, and that there are today in hand unsold lob- 
sters that should be worth $1,800,000, but for which today 
there is no market. This has been brought about by the war, 
which stopped purchases in Europe Mr. Williams, who is 
very frank in his advocacy of a close season, sees that there 
will be a very heavy slump in the price of lobsters. The 
half of last year’s pack, now on hand, will be more than enough 
to meet the demand next year, even if the war should end 
next spring. 

Lobsters as a Food. 

The price of new lobsters, Mr. Williams says, will be 
based upon what the old stocks will be offered at, and the price 
of the old will be based below that of the new and reduced 
to whatever extent is necessary to sell them. whe buyers will 
naturally take advantage of such a situation. We have seen 
such a method in operation as reecntly as 1908 in the financial 
crisis of that year. Today’s situation is worse. Still in 1908 
prices fell $8 to $12 per case in a few days. “I cannot say 
how much of a fall will occur in January if packing is re- 
sumed,” says Mr. Williams. How long can the price go? 
Canned lobsters are a luxury and no extra demand for a 
luxury can be created in war times. Therefore they will have 
to be brought down to a food value to expect a quick sale. A 
pound of meat, Mr. Williams concedes, is better than a pound 
of lobster as a food. Twenty cents per pound is only equal to 
$9.60 per case of 48 pounds to the consumer. This is only 
half the price recently paid for lobsters. At a price of $9.60 
per case, Mr. Williams says, the fishemen would have to take 
four cents per pound less for the lobsters he brings to the 
factory, and he does not think the fishermen would be willing 
to take that. Not more could be’ paid, however, and at the 
same time the exporters would have to cut in half the price 
of the pack they have on hand from last year, and some carry- 
ing over to next, meaning a loss to them in the aggregate of 
more than a million dollars. 

In a circular being sent to the fishermen, Mr. Williams 
proceeds to discuss more directly the financial aspect of the 
question when he says: “Money is getting tight and money 
will get tighter yet. Canadian banks are struggling to keep 
their credit good, and although they are being urged to keep 
Britain doing “‘business as usual,’’ and while they are trying 
to protect their usual customers, they are watching the pros- 


pects of each line of trade closer than ever before. Naturally, 
too, they are observing this lobster business. How can lob- 
ster packers or shippers expect bankers to make advances as 
usual towards packing a luxury, that is not wanted in these 
times? How can we dispose of a luxury when Governments 
and all officialdom advise the general pubic to conomize? 
Already the banks have advances against lobster factories 
which amount is likely increased by their holdings abroad. 
Firms in Europe who have usually supplied much of the 
money required in advance, are either unwilling or unable to 
continue doing so under existing circumstances. 


Will the Banks Advance $3,000,000? 

Will our Canadian banks advance a further two or three 
million dollars towards financing this business as it appears 
today when their funds are needed in more promising and 
profitable channels? They could show good reason to the 
Government for declining such business. “This is a delicate 
business,”’ says Mr. Williams, ‘‘a dangerous one to place be- 
fore the public. It is hardly one which any of us will dare 


to confide to another about, but it is one which each and 
every one of us has to consider.” 


Mr. Williams concludes what is really a plea for the fisher- 
men by asking if the average fishermen will fish lobsters at 
one or two cents a pound. He, therefore, advises that 1915 
be ordered a close season, and by 1916 there would, after a 
year’s rest, be a better supply of lobsters obtainable, and then 


he has an illuminating resume of the situation, evidently in- 
tended for the packers as well as the fishermen, by saying: 


“If we do not get together, if some of us insist on fishing 
and packing next season, we will demonstrate that we have 
no interest in the goose that lays the golden egg. We will 
give ourselves considerable work and exertion that can only 
mean aloss We will destroy the markets and our own credits. 
We will have been forewarned and yet demonstrate our fool- 
ishness to the general public—and although personally I do 
not believe that we could finish our season because of lack of 


funds—many of us will have more debts than profits for 1915 
and a demoralized market still facing us in 1916.” 


What the outcome will be cannot be foretold, but it seems 
certain that if packing is permitted heavy losses will be sus- 
tained by the exporters, and whether packing goes on or not, 
the fishermen will lose, forthey will either have to take very 
low prices for their catches or have no catch at all. A mil- 
lion or more of dollars is already at stake by the packers and 
exporters alone. CANADIAN GROCER. 


APPLICATIONS FO RREGISTRATION OF TRADEMARKS 
IN THE PATENT OFFICE. 


The following applications have been filea recently. Any- 
one claiming ownership of any of these marks or similar ones, 
or believing that he would be injured in his business by the 
registration thereof may oppose same if the necessary steps 


are taken promptly. For further information concerning 
trademarks apply directly to our correspondent, Edward S. 
Duvall, Trademark Agent, Bond Building, Washington, D. C. 


Word: Palace. Used on canned fruits, canned vegetables 
and canned fish since about September 1, 1909. Applicant, 
The H. Lesinsky Company, El Paso, Texas. Serial No. 58,142. 
Words: Forest Park. Used on tomato catsup, chili sauce, 
oyster-cocktail sauce ,seeded raisins, canned sardines, codfish, 
macaroni spaghetti since January, 1895. Applicant, Downing 
Taylor Co., Springfield, Mass. Serial No. 74,565. , 

Word: Laurel. Used on prepared mustard and fruit- 
flavored dessert powders since December, 1903. Applicant, 
The Ludlow-Robson Co., Toledo, O. Serial No. 76,607. 


Word: Excello. Used on prepared mustard, canned vege- 
tables, canned gooseberries peaches, apricots, tomatoes, pork 
and beans and apple vinegar since 1894. Applicant, Arkansas 
Grocer Co. Blytheville, Ark. Serial No. 78,723. 

Word: Orrco and representation of duck. Used on canned 
peas, corn, pumpkin hominy sweet potatoes tomatoes and 
table syrup since 1912. Applicant, John H Orr Co., Nashville, 
Tenn. Serial No. 79,738. 


Bat 
‘ 
% 
Sap 


THE Canning TRADE 


SLAYSMAN’S 
SANITARY LOCKER 


This machine is built with notching device for the 
lock and lap seam for sanitary cans, and also for pack- 
ers’ regular soldered cans, and with soldering device 
for either. 

It is made from entirely new designs and has 
many new features. 

It is very compact and carefully constructed, easy 
running, and works with great rapidity. All move- 
ments are made from eccentrics. No cams. 

The notchers are simple and work positively. 
The punches and dies have separate adjustments to 
take up wear and can be quickly replac 

We call especial attention to the hore of this 
machine. This has a solid backing, making it impos- 
sible for the horn to spring. 

The solder attachment is very efficient. The liquid 
solder is applied in a positive manner to the can, from 
underneath, by means of a roller. The can is then 
passed over the wiper and the cooling pipe. 

The change from one size to another can be made 
very quickly. 

The machine is guaranteed to run freely and easily, without 
any vibration whatever, at a speed of 185 bodies per minute. 

Full details and specifications will be sent on request. 


SLAYSMAN & CO. 


8O1-5 E. Pratt St. 
BALTIMORE, MD. 


THE 1914 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 6th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable imformation is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 

$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 

machinery and supply men, salesmen and practically everybody interested in the canning 

tadantey. Get your order in early. 


NEW 1914 EDITION JUST READY 


NATIONAL CANNERS' ASSOCIATION, Woodward Bldg., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 


Hull Mfg. Co. 


125-127 East Falls Avenue 
ULL’S 


BALTIMORE, MD. 
PATENT 


* Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


33 — 
SU raman 
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THE Canning TRADE 


As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., December 26th, 1914. 


*Twas a dull week here in the canned foods market. To- 
matoes and cove oysters were fairly active in the fore part of 
the week, but the double holiday caused dullness in the last 
half of it. Business was at a standstill today because the trans- 
portation lines were receiving only perishable freight, and all 
of the canneries were closed until Monday. The canners will 
welcome the close of the year, for it has been one full of trials, 
troubles and tribulations for them. The outlook for the busi- 
ness in the new year is considered to be excellent. 


The character of the buying of tomatoes during this month 
indicated a firmer market ahead for them. The goods were 
widely scattered during November and December, nearly every 
state in the Union that usually looks to this market for supplies 
having bought for prompt shipment, because they actually 
needed them. In addition, orders for one and two carloads 
were received this week at our quotations from markets in the 
Middle West for prompt shipment, showing that this market is 
the cheapest source of supply. The jobbers in that section do 
not come here for tomatoes if they can buy them at the same 
cost from the canners located nearer to them. Consequently, 
the canners in this market see much encouragement, which was. 
totally lacking in October. 

In the other lines of ‘canned vegetables there was very 
little business done this week, and even the usual daily run of 
small orders was less than in the week previous. The double 
holiday again next week is expected to cause a quiet market 
until the new year sets in. There is going to be a demand 
from abroad, sooner or later, for our canned vegetables, espe- 
cially from England, because they are not receiving, under 
present conditions, any vegetables from France, Belgium or 
Germany, and very little from Holland, whence they draw 
abundant supplies under normal conditions. Their inquiries, 
at present, embrace corn, peas, spinach and beans. That market 
could readily absorb whatever surplus stocks which may be 
available once they commence to buy in this country. 


Canned fruits were dull and uninteresting this week. De- 
cember is always the dullest month of the year for fruits in this 
market, and this month was a little bit duller than usual. The 
stocks here are so small, comparatively, that the canners are 
content to await the demand that will come along by-and-by. 

The low prices for cove oysters attracted larger orders 
for them during the last two weeks, especially at the opening 
of this market. The very cold weather prevailing in this sec- 
tion has been making ice rapidly in the rivers tributary to the 
Chesapeake Bay, which greatly hampers the catching of raw 
oysters and causes higher prices to the canners. 


THOS. J. MEEHAN & CO. 


E. R. LOWEREE WITH SOUTHERN. 


Mr. E. R. Loweree, for a long time connected with the 
American Can Co., and in more recent years with the Conti- 
nental Can Company, in Baltimore and surrounding territory, 
has recently associated himself with the Southern Can Com- 
pany, and is soliciting business for this concern in the District 
where he is so well and favorably known. 


Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


ASPARAGUS*—( California) 
White Mammoth No. 75 
ss ** Peeled, ‘ 2% 

2 
Peeled, ‘‘ 

Green, 

White, Medium _ | | 


245 


58 


** Green, Square ‘‘ 
BAKED BEANSt-No. I, Plain 


3, Plain 


BEANS|—Refugee Size Whole No, 2 


I 
* Cut White 
an 


Red Kidney, Stand. No. 

BERETS{-Small, Waole 

Medium 

Large 

oe Cut 
CORN{— 

No, 2 Evergreen 
“* 2 Shoepeg 


Maine Style 
Extra Stand........... 


Western Fancy 
Extra Stand. 
Stand 
No. 2—12 Kinds........ 
BLES FOR SOUP{/ 10 ‘ 
OKRA AND No. 2 Standard................ 72% 
TOMATOES.{ 92% 
‘* 2 Early June Stand 75 
‘* 2 Ex. Stand. Early Junes.......... go 
‘* 2 Sifted I 
I 
I 
I 


MIXED 


2 Extra Fine Sifted.................. 
2 Petit Pois... 


co 
25 
65 
go 
June ‘Seconds. 7° 


87% 
I 25 


Sifted, ‘ 
2 Ex. Stand. Marrowfats... 
2 Marrowfat...... 
2 I 00 
Extra Sifted.......... ...... 115 


Continued on Next Page 


- 
Shleage 
275 
3 50 
; 
2 05 
8s 
~ Tips White, Square ........ 2 25 2 20 
2 OO 2 00 210 
— 
te 
I 50 1 65 
“ 4 Cut 80 80 
String, Standard Green “ 2..... 50 60 60 
225 275 275 
eee Stand. Whit 55 65 65 
‘ “ zo..... 2 25 65 275 
| 65 65 
go 85 
eee Stand.......... 60 65 65 
65 
75 
85 
85 
I 
T 30 
65 
80 
“ 70 
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CANNED VEGETABLES PRICES—Continued. 


PUMPKIN}-Standard No. 
oe ‘ ** to 

SAUERKRAUT{}-Extra Quality No. 
SPINACH{-Standard 
SUCCOTASH{-Green Beans No. 2........ 
Dry Beans Busine 
ss Maine 
SWEET 
Standard ‘‘ 3....... 
66 Southern ro....... 
Extra Stand. f.0.b. bal. 3........ 
Standard 
Seconds 
Fancy 
Standard 
“ No, 2 Stand. Md, f.o.b. Co. 

” Fancy San. Cans 5% inch... 


CANNED FRUITS 


“ “ 
APPLES{-Maryland, ‘‘ 10 
APRICOTS—Cala. Stand. 2%s................ 
BLACK No. 
Standard “  §8...... 
Preserved 2...... 
* 
BLUEBERRIES§-Stand. 
Maine, 
New Jersey 1fo...... 
Southern EL... 
BLUEBERRIES—Maine 
2 Seconds, Red....... 
2 White......... 
“ Red ‘ 2 Stand. Water............. 
as “ 2 Ex. Preserved........... 
« Red Pitted.... 
Red Sour 
GOOSEBERRIRS}-Stand. No. 2 
PEACHES*-Cala. Stand, No, 2%, L. C. 
* Bu. ** 2%, ** 
PEACHES t-Southern Stand. 3s............ 
No. 1 Ex. Sliced’ Yeliow, ... 
2 Standard White...... 
 Yellow...... 
2 Seconds, White........... 
3 Standards, White... 
3 Ex. White eee 


Yellow..... .. 


Baltimore ow Yerk 
60 67% 
2 00 
Jo 80 
2 3¢ 
go 92% 
60 7o 
712% 72% 
65 60 
2 40 2 60 
85 87% 
80 85 
I os 
80 
77% 82% 
250 2 80 
275 
7e 72% 
65 62% 
5° 52% 
295 2 60 
2 10 2 30 
65 
go 
250 240 
I 15 I 
87% 82% 
210 
85 
1 85 
I 75 I 75 
60 65 
2 05 
a I 65 
72% 75 
425 .45¢@ 
go t 00 
I 05 I 15 
Ie 
80 
7:25 
60 
67% 70 
85 87% 
I 05 I 25 
I 1§ 
"62% 
oct 3 60 
I I 70 
I I 90 
I 25 I 40 
75 85 
80 80 
85 85 
75 75 
ite: 
I 25 I 30 
I 45 I 50 
I 5° 155 


CANNED FRUIT PRICES—Continued. 


Baltimers ew York 
PEACHES}-No. 3 Selected, Yellow......... I 60 1 60 
3 Seconds, 85-95 97% 
Yellow......... g0-100 97% 
3 Pies, Unpeeled............ 60-65 7° 
I co I 00 
Unpeeled........2 00-2 25 2 50 
3 25 3 25 
PEARS}|-No. 2 Seconds in 5 
65-70 5 
3 Secondsin Water.............. 60-70 
3 Standards in Water.......... 70-80 87% 
PINE- Bahama Sliced Extra No. Scns 2 I 70 
APPLE* Grated ” I 67% 
Hawaii Sliced Extra ” 2%..... I 2 05 
” #8 Stand. ” 2% I 65 I 70 
. I 50 I 70 
Grated Extra 2 I 50 I 60 
” ” ” Stand ” 2 I 35 I 40 
Shredded Syrup ”’ Io §25 §:125 
Crushed Water 10 ..... 475 475 
” 
RASPBERRIES§—Black Water No.2 ..... 87% 95 
” Red ” ” 92% 95 
STRAW- Ex. Stan. Syrup No. ren I 50 
BERRIES§— Preserved 14@ 40 
Extra Preserved ” 2...... 150 1 65 
Standard I 20 
Preserved wie 80 go 
Standard Water ’’Io...... ...... 6 25 
CANNED FISH. 
HERRING ROE*-Stan. No. 2............... 145 #41 
LOBSTER*-Flats, 2 50 
OYSTERS§-Stan. 5 0z. No 67% 80 
|. 1 32% 1 60 
I 25 I 3738 
2 30 2 55 
SALMON—Sockeye 2 20 I 55 
° 
Cohoe Tall I 15 
” ” Flat > 
” Pink Tall 97% 
Columbia talls, 1-Ib.................. 2 25 
Medium Red, I 25. 
SHRIMP}-Wet or Dry No. 1% 2 20 
Wet or Dey No.:z.....:.. I to 


(Baltimere Shrimp prices f.o b. Mississippi.) 


eo PUR 


wn 


(t) Baltimore quotations corrected each week by Thes. J Meohan & Co., Brokers 


(t) “ “ 
(§) “ “ “ 
(*) “ “ “ “ 


H. H. Tayler & Sons, Grekers 


New Yerk and Chicago prices Corrected by Special Correspendence. 


67% 
2 I i 
2 
7e 3 25 
a 115 
85 I 30 
I 00 175 
85 y 
2 15 
75 
7e 
62% 
50 
2 75 
2 50 
85 
2 20 
85 
2 10 
I 70 | 
4s iz 
75 
I 10 I 55 
I 25 1 45 : 
1 80 35 
6 co I 37% 
I 55 
185 
I 25 I 25 Pe 
75 
65 
7 2 25 
3 6 2 55 
I : 
I I 10 
I 40 2 20 | 
EC. Shriner & Brekers 
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NEED FOR FIREPROOF CONSTRUCTION IN THE 
SOUTH 


The South has been developing her industries with such 
rapidity in recent years that she sometimes loses sight of the 
importance that attaches to permanency in improvements, es- 
pecially such as concern structural work. It is natural that 
attention should have been devoted to the commercial results 
to be achieved, but that false economy has been practiced in 
the way of building construction has been shown by the great 
loss of property through fire. Fires in cotton-gins, warehouses 
and factories are of frequent occurrence. For example, a 
Galveston fire on November 17 destroyed the Southern-Pacific 
elevator, resulting in a loss of $1,500,000. Eleven firemen nar- 
rowly escaped death. The Industrial Record’s advance sheet 
issued from Dallas, Texas, under date of November 14, re- 
ports two fires at Jennings, La., in which three business build- 
ings and the structure and stock of the Southern Implement 
Company were destroyed. A building in Gallup, New Mexico, 
was totally destroyed. Fires took place in Texas at Campbell, 
Celina, Dallas, Ft. Worth, Sherman and Van Alstyne. In sev- 
eral cases there was no insurance. All these fires were re- 
ported in a single issue of the Record. 

Incidentally it may be stated that the total fire cost of the 
United States, including the expense of maintaining fire de- 
partments, is in excess of $450,000.000 a year, while actual losses 
are $2.51 per capita as against only 33 cents in the cities of the 
six leading countries of Europe. yy 

The South has many industrial buildings worthy of better 
protection than is now afforded. These structures are used ir 
the cotton, rice, canning, milling, textile, furniture, agricultural 
implement and tobacco industries, and it is equally important 
that fire-resisting precautions include stores, as well as mills 
and factories, the preservation of all buildings being a mattr- 
of direct concern to insurance and banking interests as well 
as their owners. 

In this connection it is instructive to note the precautions 
being adopted in other parts of the United Stares to prevent 
losses from this source. 

Salem, Mass., a great part of which was recently destroyed 
by conflagration, affords a valuable object lesson in this line.. 

The first illustration published herewith shows the con- 
crete storehouse of the Naumkeag Steam Cotton Company, 
which passed through the fire. The Insurance Companies paid 
the Naumkeag Companv nearly a million dollars for losses sus- 
tained. The only building of this large plant left standing 
is that shown in the illustration. It is a concrete storehouse, 
which survived the ordeal practically intact. A portion of 
the ruins of other buildings appears at the left. 

Fire Insurance Comnpanv. in its report on the fire made 
specific reference to this building as follows: 


“This building, although surrounded on all stdes by a sea of 
flames, came through the fire practically uninjured. It is a 
most instructive object lesson as to the feasibility of building 


sotrehouses at moderate cost that will withstand the fiercest 
conflagration.” 


The record of the Naumkeag building is the record of every 
reinforced concrete building tested by fire. In no instance, 


whether subjected to conflagrations or isolated fires, has a 
reinforced concrete building been destroyed. 


It is this type of construction that the South should adopt 
for cotton-gins, warehouses, mills and factories. Reinforced 
concrete buildings are not only fireproof, but a guarantee against 
loss of life, and, in many cases, the contents of the building. 
Some owners of buildings of this type do not carry insurance, 
except upon contents. Repair damages in case of fire represent 
the minimum. For example, in a fire that occurred some years 
ago in the six-story reinforced concrete factory of the Dayton 
Motor Car Company, the heat was so intense as to melt down 
brass machinery parts, but the damage to the building was so 
slight that within two days after the fire new machinery was 


installed on the burnt-out floor and manufacturing operations 
resumed throughout the building. 


In addition to its fire-resisting properties, reinforced con- 


crete has many other advantages which make it especially adapt- 
able for the construction of factories, mills, warehouses, apart- 
ment houses and hotels. 


Concrete represents the extreme of durability, which means 
the elimination of up-keep cost. Its strength insures a rigid, 
non-vibrating structure throughout, making it especially adapt- 
able where heavy machinery is used. Concrete floors designed 
to carry loads of 500 or 600 pounds per square foot are often 
stressed far beyond this in actual practice, and sometimes carry 
double the loads specified. The impervious nature of concrete 
prevents damage to the entire contents of a building when fires 
occurring in an upper story or department are drenched with 
water. 

An extremely important advantage of concrete is the maxi- 
mum lighting facilities it affords. In many cases window area 
runs as high as 85 per cent. of wall area. The normal figure 
is 50 per cent. as opposed to 20 or 30 per cent. in ordinary con- 
struction. This means increased efficiency in the work of em- 
ployes. Modern industrial science attaches great importance 
to this feature of mills and factories. Speed of construction 
is another important advantage of concrete, It obviates the 
necessity of waiting for fabricated materials in large and com- 
plicated shapes. Reinforcement is to be had on short notice. 
And last, but very important, is the low initial cost of reinforced 
concrete as compared with other types equally durable and fire- 
proof. The cost has run from 10 to per cent. less than for 
similar design in structural steel when the latter is thoroughly 
fireproofed. 

While the many advantages of concrete specified above are 
all of great importance. its resistance to fire must take prece- 
dence, for it is in this field that demand for more durable and 
safe construction is most insistent. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


President, F. A. TorscH Vice-President, N. NUMSEN 
Treasurer, LRANDER LANGRALL Secretary, W. F. Assau 
COMMITTEES: 
Executive: Joun S.Gress,Jr. E.C. WHITE ALBERT T. MYER 
Arbitration: JNo.R. BAINES STFFLE C. J. SCHENKEL 
FRANK A.CurRY G. SUMMERS, JR. 
Commerce: D.H.STEvENsoN RuFus M. Gress A. J. HUBBARD 
E. F. THomas WILLtAM SILVER 
Legislation: Gro. N. NUMSEN PRESTON WEBSTER JOHN SCHALL 
Leroy M. LANGRALL W. E. Rospinson 
BEN]. HAMBURGER Wm. A. WAGNER B. PLATT 
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Brokers: H. A. WaripnerR Wm. GriEcHT 4d. FLEMING 
Counsel: GorMAN H. Emory Chemist: Cuas. GLASER 


Claims: 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD 
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CERRUTI SYRUPER 


When Such Canners AS 


California Fruit Canners’ Association Libby, McNeill & Libby 
Thomas Canning Co., Grand Rapids, Mich. Hawaiian Pineapple Co. 
Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them as the best, isn’t it time for you 


to order and save syrup and labor? 


JUDOE 


SALES AGENT 


268 Market St. 25 California St. . 


SAN FRANCISCO, CAL. 


37 
| 
gen 
: 


38 CANNERS’ READY REMINDER OF 


MACHINERY & SUPPLIES USED IN CANNERIES & A 
LIST OF RELIABLE HOUSES THAT SELL THEM 


Air Pumps. 

. American Compressor & Pump Co. 
Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
J. S. Hall Mfg. Co., Baltimore. 
Sprague Cann ng Machinery Co., Chicago. 
Books on Canning, Preserving, Etc. 

“a Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning Trade, Balti- 
more, Md. 

How to Buy and Sell Canned Foods, $2.00. 

Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co.. Chicago. 


Boxes and Box Shooks. 
Box Co., Baltimore 
H. D. Dreyer & Co., Baltimore, Ma. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 


Crary Brokerage Co., Waukesha, Wis. 

Harry C. Gilbert Co. indianapolis, Ind. 
Lee Brokerage Co hicago. 
J. M. Paver Co., Chicago. 


Cans and Solder Hemmed Caps. 


American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Atlantic Gan Co., Baltimor 

Continental Can Co., Chicago, Bal- 


timore. 
Johnson-Morse Can Co., Wheeling, W. Va. 


Sanitary Can Co., Fairport, N. 
Southern Can Co., Baltimore. 


Can Making Machinery, Dies, Presses & Tools. 


(Crimpers, Testers, Seamers, etc.) 

Aver Machine Co., Salem, N. J. 
E. Bliss Co., Brooklyn, N. Y. 
ay Ams Machine Co., Mt. Vernon, a. =. 
John R. Mitchell <3 Baltimore. 
Slaysman & Co., Ba itimore. 
eS & Co., Baltimore. 

Steward, Rutland, Vt. 
LY, “Wold & Co., Chicago, Ill. 


Canners’ Supplies. 

Ayars Machine Co., Salem, N. 

Brown-Boggs Co., "Hamilton, Out. 

% J. Judge, San’ Francisco. 
K. Robins & Co., Baltimore. 

te Philadelphia. 

Sinclair Scott Co. Baltimore 

Canning “Machinery Chicago. 
enry R. Stickney, Portland 


Can Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 


Capping Machines, Power and Hand. 


Ayars Machine Co. Salem, N. J. 

Handy Capper Mfg Co., Baltimore. 

Max Ams Machine Co., Mt. Vernon 

A. K. Robins & Co., Baltimore, Ma, 

L. & J. A. Steward, Rutland, Vt. 

Sprague Canning otieery’ Co.. Chicago. 


Capping Steels, 
Geo. E. Lockwood Co., Philadelphia. 
Handy Capper Mfg. Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland, Maine. 
Geo. W. Zastrow, Baltimore. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
otra Machine Co., Salem, N. J. 
orral ed Morral, O. 
Robins & Co., Baltimore, Ma. 
Machinery Co.. Chicago 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Fred H Knapp, Westminster, Md. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N. Y. 


Copper Coils, Kettles, Etc. 


a Copper & Brass Works, Hamil- 
on 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Ma. 
Canning Machinery Co.. Chicago. 
Zastrow, Baltimore. 


Crates (Iron Process) 


Morral Bros., Morral, O. 

E. Renneburg & Sons, Baltimore 

Canning Machinery Co... Chicago. 
Geo. W. Zastrow, Baltimore. 


Directory of C 8. 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co.. Salem, N. J. 
Sprague Canning Machinery Co.. Chicago. 


Filling Machines—All Kinds, 
Machine Salem, N. J. 

K. Robins & Co., Baltimore, Md. 
Sinctatr Scott Co., Baltimore, Md. 
Canning Machinery Co.. Chicago. 

enry R. Stickney, Portland, Me. 


Fire Pots. 
Ayars Machine Co., Salem, N. J. 
J. S. Hull Mfg. Co., Baltimore. 
C. M. Kemp Mfg. Co., Baltimore. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Insurance. 
Canners’ Chica 
nsing arner, Manager.) 


Kerosene Oil Systems. 
J. 8S. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


ton, Onto, Copper & Brass Works, Hamil- 
on 
Geo. Lockwood Co.. Philadelphia. 

A. K. Robins & Co., Baltimore, Md. 
Scott Co., Baltimore, Md 
Geo. W. Zastrow, Baltimore. 


Labels, 
R. J. Kittredge & Co.. Chicago. 
Stecher Litho. (o., Rochester, N. Y. 


Labelling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Md. 
Morral Bros., Morral, O. 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine. Wash. 


Lacquering Machines. 
Seely Bros . Blaine. Wash 


Nailing Machine, 
E. J. Judge, San Francisco, Cal. 


Oyster Machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
Zastrow, Baltimore. 


Paring Machines, Apple, etc. 
Sinclair Scott Co., Baltimore, Md. 


Paste. 


H. Ce, 


Md. 
. Judge, 


rancisco 


Patent Attorneys. 
Edw. 8S. Duvall, Jr., Washington, D. C. 
Wm. N. Moore, Washington, D. C. 

Pea Separators or Graders. 


Brown- Hamilton, one, 
, Silver Creek, N. Y 

Edw. Renn urg & Sons Co. Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinciair Scott Co., Baltimore, Ma. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Peeling Tables—Tomat 
Ayars Machine Co., Salem, N. J. 


Pineapple Machinery. 


E. J. Judge, San 

BEB. J. Lewis, Middleport N. 

The John Mitchell Co., 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., ’ Baltimore. 

Geo. W. Zastrow, Baltimore. 


Pulp Machines. 


Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 


Sanitary Cans. 


American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Coptocest Can Co., Syracuse, Chicago, Bal- 


Sanitary Can Co., New York City 
Bridgeton. ) 

Can Co, itimore. 

L. & J. A. Steward, “Rutland, Vt. 


Sanitary Can Making Machinery. 

E. W. Bliss Co., Brooklyn, N. Y. 

BE. J. Judge, San Francisco. 

Max ark achine Co., Mt. 
L. & Steward, Rut 5 we 
Torris, “Wold & Co., 


Seeds. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, Ill. 
Livingston Seed Co., Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Sieves and Screens. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 


Scalders, Tomato, etc, 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 


Solder Cap Hemming Machines, 


E. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold Co., Chicago. 


String Bean Machinery. 
E. J. Lewis, Middleport, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Syrupers (Automatic) 
E. J. Judge, San Francisco 
Sprague Canning Machinery Co.. Chicago. 


Tin Plate. 
Washington Tin Plate Co.. Washington, Pa. 


Wipers, Can. 
Ayars Machine Co.. Salem, N. J. 
Morral Bros., Morral, O. 
Sprague Canning Machinery Co.. Chicago. 
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THE Canning TRADE 


What Some Users Say: 


‘‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
pee by making or using sanitary cans with 
ock and lap side seam. 


FACTORY, HOOPSTON, ILLINOIS 
GENERAL OFFICE, CHICAGO 


Birch Addington 


EASTERN MANAGER 


SPRAGUE CANNING MACHINERY CO. 


BALTIMORE BRANCH 
44-46 MARKET PLACE 


TELEPHONE, ST. {PAUL 6557 


Double 
Pineapple Grater 


MADE BY 


John R. Mitchell Co. 


Foot of Washington St. 


BALTIMORE, - MD. 
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BALTIMORE CANONSBURG SYRACUSE CHICAGO 


4 Large up-to-date Open Top or 
“Sanitary” Can factories. 


The most modern splendidly 
equipped machine shop for the 
manufacture of our own “Con- 
tinental Closing Machines”. 


These are our facilities. Can any 
other can maker equal them? 


Continental Cans and Continental 
Closing Machines. Ask the 
canner who uses them. 


CONTINENTAL CAN CO. 
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